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(54) MUCOPOLYSACCHARIDE AND/OR COLLAGEN 

(57)Abstract 

PROBLEM TO BE SOLVED: To provide a mucopolysaccharide- and/or a collagen-containing extract in which 
an unpleasant odor is reduced or abolished at a low cost, a method for producing a mucopolysaccharide and/or 
a collagen, a mucopolysaccharide- containing extract, a collagen-containing extract, a mucopolysaccharide 
and/or a collagen obtained by the method and a food, a beverage, a seasoning, a feed, a cosmetic or a medicine 
containing them. 

SOLUTION: The extract characterized by containing a step for extracting a mucopolysaccharide source and/or 
a collagen source in the presence of a reducing substance, the method for producing the mucopolysaccharide 
and/or the collagen, the extract, the mucopolysaccharide and/or the collagen obtained by the method and the 
food, the beverage, the seasoning, the feed, the cosmetic or the medicine are provided. Also, a novel 
mucopolysaccharide- and/or a collagen-containing extract having a reduced protein content is provided by 
using the method in combination with a process with a protease. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture approach of the mucopolysaccharide characterized by including the process which 
extracts the source of a mucopolysaccharide, and/or the source of a collagen under existence of the reducibility 
matter, and/or a collagen content extract. 

[Claim 2] The manufacture approach of the mucopolysaccharide according to claim 1 which are one or more 
reducibility matter chosen from the group which the reducibility matter becomes from an ascorbic acid, an 
ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and a glutathione, and/or a collagen content 
extract. 

[Claim 3] The manufacture approach of the mucopolysaccharide according to claim 1 or 2 characterized by 
including the process extracted with warm water or a solvent under existence of the reducibility matter, and/or 
a collagen content extract. 

[Claim 4] A mucopolysaccharide given in claim 1 characterized by carrying out an extract in 30-130 degrees C 
for 5 minutes to 32 hours - 3 any 1 terms, and/or the manufacture approach of a collagen content extract. 
[Claim 5] A mucopolysaccharide given in claim 1 characterized by adding a protease in an extract process 
and/or the source of a mucopolysaccharide and/or the source of a collagen are the sources of a 
mucopolysaccharide and/or the sources of a collagen by which protease processing was carried out - 4 any 1 
terms, and/or the manufacture approach of a collagen content extract. 

[Claim 6] The manufacture approach of a mucopolysaccharide content extract given in claim 1 characterized by 
a mucopolysaccharide content extract containing one sort or two sorts or more of glycosaminoglycans - 5 any 1 
terms. 

[Claim 7] The manufacture approach of a mucopolysaccharide content extract according to claim 6 that 
glycosaminoglycan is chondroitin sulfate. 

[Claim 8] The mucopolysaccharide and/or collagen content extract which are obtained by the 
mucopolysaccharide given in claim 1-7 any 1 terms, and/or the manufacture approach of a collagen content 
extract. 

[Claim 9] The manufacture approach of of the mucopolysaccharide and/or collagen which are characterized by 
including the process which extracts the source of a mucopolysaccharide, and/or the source of a collagen under 
existence of the reducibility matter. 

[Claim 10] The manufacture approach of of the mucopolysaccharide according to claim 9 and/or collagen which 
are one or more reducibility matter chosen from the group which the reducibility matter becomes from an 
ascorbic acid, an ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and a glutathione. 
[Claim 11] The manufacture approach of of the mucopolysaccharide according to claim 9 or 10 and/or collagen 
which are characterized by including the process extracted with warm water or a solvent under existence of the 
reducibility matter. 

[Claim 12] A mucopolysaccharide given in claim 9 characterized by carrying out an extract in 30-130 degrees C 
for 5 minutes to 32 hours - 1 1 any 1 terms, and/or the manufacture approach of a collagen. 
[Claim 13] A mucopolysaccharide given in claim 9 characterized by adding a protease in an extract process 
and/or the source of a mucopolysaccharide and/or the source of a collagen are the sources of a 
mucopolysaccharide and/or the sources of a collagen by which protease processing was carried out - 12 any 1 
terms, and/or the manufacture approach of a collagen. 

[Claim 14] The manufacture approach of a mucopolysaccharide given in claim 9 whose mucopolysaccharide is 
glycosaminoglycan - 1 3 any 1 terms. 
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[Claim 15] The manufacture approach of a mucopolysaccharide according to claim 14 that glycosaminoglycan is 
chondroitin sulfate. 

[Claim 16] The mucopolysaccharide and/or collagen which are obtained by the mucopolysaccharide given in 
^claim 9-15 any 1 terms, and/or the manufacture approach of a collagen. 

[Claim 17] The food characterized by containing a mucopolysaccharide according to claim 8, a collagen content 
extract, a mucopolysaccharide according to claim 16, and/or a collagen, a drink, a seasoning, or feed. 
[Claim 18] The charge of makeup characterized by containing a mucopolysaccharide according to claim 8, a 
cojlagen content extract, a mucopolysaccharide according to claim 16, and/or a collagen as an active principle. 
[Claim 19] The remedy characterized by containing a mucopolysaccharide according to claim 8, a collagen 
content extract, a mucopolysaccharide according to claim 16, and/or a collagen as an active principle. 
[Claim 20] The mucopolysaccharide and/or collagen content extract with which it is the mucopolysaccharide 
and/or collagen content extract which are obtained by the mucopolysaccharide given in claim 1 - 7 any 1 terms, 
and/or the manufacture approach of a collagen content extract, and the unpleasant smell of no-odorHzing or 
the source of a mucopolysaccharide, and/or the source origin of a collagen was reduced. 
[Claim 21] The mucopolysaccharide and/or collagen by which it is the mucopolysaccharide and/or collagen 
which are obtained by the mucopolysaccharide given in claim 9 - 15 any 1 terms, and/or the manufacture 
approach of a collagen, and the unpleasant smell of no-odorHzing or the source of a mucopolysaccharide, 
and/or the source origin of a collagen was reduced. 

[Claim 22] The no odor nature mucopolysaccharide and/or collagen content extract which are obtained by the 
mucopolysaccharide given in claim 1-7 any 1 terms, and/or the manufacture approach of a collagen content 
extract. 

[Claim 23] The no odor nature mucopolysaccharide and/or collagen which are obtained by the 
mucopolysaccharide given in claim 9-15 any 1 terms, and/or the manufacture approach of a collagen. 
[Claim 24] The achromatism mucopolysaccharide and/or collagen content extract which are obtained by the 
mucopolysaccharide given in claim 1.-7 any 1 terms, and/or the manufacture approach of a collagen content 
extract. 

[Claim 25] The low protein mucopolysaccharide and/or collagen content extract which are obtained by the 
manufacture approach of a mucopolysaccharide according to claim 5 and/or a collagen content extract. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention is simple and relates to the mucopolysaccharide obtained by the 
manufacture approach of no odor nature and achromatism or the mucopolysaccharide and/or collagen content 
extract with which the unpleasant smell of the raw material origin was reduced, a mucopolysaccharide, and/or a 
collagen, and the manufacture approach concerned and/or a collagen content extract, a mucopolysaccharide 
and/or a collagen, the food containing these, a drink, a seasoning, feed, the charge of makeup, or a remedy. 
Moreover, this invention relates to the new mucopolysaccharide and/or collagen content extract of 
achromatism, and/or non-bromination of the new protein content was reduced and carried out. 
[0002] 

[Description of the Prior Art] A mucopolysaccharide means the polysaccharide obtained from the animal in a 
wide sense. As a raw material of a mucopolysaccharide, it is the cartilage of land animals, such as fishery 
animals, such as a shark, a whale, and a sea cucumber, a cow, a pig, a horse, and a hen, UROKO of a hide and a 
fish, etc., and has the characteristic unpleasant smell of the raw material origin with some purity of the obtained 
mucopolysaccharide. 

[0003] The method of manufacturing a mucopolysaccharide content extract is divided roughly into the enzymatic 
process which makes an extract easy by carrying out decomposition clearance of the protein which adds the 
alkaline process extracted by lye from the raw material, the neutral salt method extracted with neutral salt liquid, 
and a protease, and lives together. In any case, pretreatment which removes impurity beforehand is required. 
Moreover, in an alkaline process, there is a fault into which a mucopolysaccharide is decomposed with alkali. By 
the neutral salt method, although decomposition of the mucopolysaccharide by the chemical js not produced, 
there is a fault more than which an extract takes long duration and the elution to a proteinic extract increases. 
In enzymatic process, in order to warm, there is a fault in which a lipid is eluted. In enzymatic process, since 
especially clearance of a lipid is complicated, in applying to mass production method, there is a difficulty 
practically. In view of this, after adding water, maintain a raw material at an elevated temperature, and the 
approach "JP,49-26234,A" and strong alkaline protease which extract a mucopolysaccharide are made to act, 
and the method "JP,50-8829,A" of performing deproteination to an extract and coincidence is learned. However, 
the mucopolysaccharide content extract obtained using these approaches has an enough process about neither 
the smell of the raw material origin [ **** / being complicated ], nor coloring, a protein content, etc. 
[0004] Glycosaminoglycan is a kind of a mucopolysaccharide, it consists of repeat disaccharides, and one of 
disaccharides always consists of D-glucosamine or D-galactosamine, and hyaluronic acid, chondroitin sulfate, 
chondroitin, keratan sulfates I and II, heparin, a heparin sulfuric acid, dermatan sulfate, etc. are known. 
[0005] Chondroitin sulfate is a kind of the mucopolysaccharide obtained from the mucus nature secretion liquid 
of a fish or an animal, it exists in the condition (a mucopolysaccharide and protein complex) of having combined 
with protein in the body as a substrate component of connective tissue, such as a cartilage, a bone, a cornea, a 
lens, a blood vessel wall, and the skin, and chondroitin sulfate especially occupies 20 - 40%w/w of dry weight by 
the cartilage. Moreover, for chondroitin sulfate, N-acetyl-D-galactosamine, D-glucuronic acid, or L-iduronic acid 
is beta. - Make into a configuration unit the disaccharide which carried out the glycosidic linkage. The 
chondroitin 4-sulfuric acid which made the basic frame the polysaccharide of molecular weight 10,000-80,000, 
and the sulfuric-acid radical combined with the 4th place of C of N-acetyHD-galactosamine (it is also called a 
chondroitin sulfate-A type), Or the chondroitin 6-sulfuric acid which the sulfuric-acid radical combined with the 
6th place of C (it is also called a chondroitin sulfate-C type), The dermatan sulfate (it is also called a chondroitin 
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,sulfate-B type) which the sulfuric-acid radical combined with the 4th place of C of N-acetyl-D-galactosamine 
including L-iduronic acid instead of D-glucuronic acid is known widely. As for each of these, about one mol (6.4% 
w/w) of sulfur is contained per configuration unit. 

'[0006] Chondroitin sulfate makes metabolism lubrication for the water retention under organization of an animal 
and the body by the scale and this, is presumed to be what has achieved the activation function of a cell, and is 
widely used as a health food raw material. What is marketed as a food grade in the current commercial scene 
has many things containing 20% of chondroitin sulfate, and 40%, the component of unpleasant smell of a 
characteristic **** component or an animal, such as a processing smell and a heating smell, remains [ a raw 
material ] for fishes or the animal origin, and if little direction of fishes, and animal protein and a peptide may also 
be desirable and twists them in activity eye from taste, a product of high content of chondroitin sulfate is also 
desired. 

[0007] The method of on the other hand reducing an unpleasant smell peculiar to a raw material by refining 
chondroitin sulfate to a high grade is also learned. For example, after carrying out protease processing and 
preparing by alcoholic fractionation after an alkali extract, the chondroitin sulfate of the high grade by which 
non-bromination was carried out can be obtained by refining with a chromatography. However, this approach is 
complicated and the manufacture approach of chondroitin sulfate that the unpleasant smell of no-odorHzing 
[ that cost is also simple from this thing and low cost ] or the raw material origin was reduced is desired. 
[0008] A collagen is a main protein component which constitutes the connective tissue of an animal, and are 
configuration protein, such as epidermal tissues, such as a cartilaginous tissue, an organization of those other 
than a cartilage, and the skin. Molecular-weight about 100,000 polypeptide chain founds Rix to 3 
counterclockwise twining, and these three chains of a collagen molecule settle further, and it takes the right 
hand wind double helical structure. Molecular weight is cylindrical structure with a die length [ about 300,000 / of 
300nm ], and a diameter of 1.5nm, and the cylindrical molecule of these double helical structures becomes a 
bundle regularly in the direction of die length, and it builds fibril. This is assembling peculiar higher order 
structure for every organ further. Moreover, it is also known that a collagen will be hard to be decomposed by 
the usual protease. In dermis, about 75% of the dry weight of the whole skin is formed. As the physiological 
function, cells are tied, making the environment where a cell tends to work is known, and the cosmetics 
effectiveness, the improvement effect of aging change of the skin, etc. are known. 
[0009] 

[Problem(s) to be Solved by the Invention] In the raw material (source of a mucopolysaccharide) of a 
mucopolysaccharide, the component in the living body is contained variously, and, as for these, a characteristic 
stinking component and a taste component are eluted to a liquid part in a water alkali solution, neutral salt, and 
protease processing. Moreover, besides this, by an extract or heat-treatment at the time of sterilization, coloring 
increases or a heating smell generates at the reaction between components. 

[0010] The physiological function of chondroitin sulfate Capacity accommodation and balance of water of 
extracellular fluid, Migration of the ion of extracellular fluid, accommodation, occification and the contribution to 
mineralization, carrying out smoothly of a joint organization, In order to know fat blood serum a blood 

coagulation inhibition operation, cornea transparency maintenance, infection prevention, etc. and to fully 
demonstrate these physiological functions as food, a drink, feed, the charge of makeup, or a medicinal active 
principle, Development [ that it is simple and low cost ] of the manufacture approach of high grade chondroitin 
sulfate that the unpleasant smell of the raw material origin was reduced or non-bromination was carried out is 
desired. 

[001 1] The object of this invention is to offer the food containing the low cost mucopolysaccharide obtained by 
the manufacture approach of the new mucopolysaccharide and/or new collagen content extract of no odor 
nature, a mucopolysaccharide, and/or a collagen, and the manufacture approach concerned or an unpleasant 
smell was reduced and/or a collagen content extract, a mucopolysaccharide and/or a collagen, and these, a 
drink, a seasoning, feed, the charge of makeup, or a remedy. Moreover, the object of this invention is to offer the 
new mucopolysaccharide and/or collagen content extract of achromatism of no odor nature with which the 
protein content was reduced. 
[0012] 

[Means for Solving the Problem] If this invention is outlined, invention of the 1st of this invention relates to the 
manufacture approach of the mucopolysaccharide characterized by including the process which extracts the 
source of a mucopolysaccharide, and/or the source of a collagen under existence of the reducibility matter, 
and/or a collagen content extract. 
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^[0013] Invention of the 2nd of this invention relates to the manufacture approach of of the mucopolysaccharide 
and/or collagen which are characterized by including the process which extracts the source of a 
mucopolysaccharide, and/or the source of a collagen under existence of the reducibility matter. 

•[0014] In invention of the 1 st and the 2nd of this invention, one or more reducibility matter chosen from the 
group which consists of an ascorbic acid, an ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and 
a glutathione as reducibility matter is illustrated. Moreover, as the extraction condition, warm water or a solvent 
can extract and an extract can be carried out in 30-130 degrees C for 5 minutes to 32 hours. Moreover, the 
source of a mucopolysaccharide and/or the source of a collagen where protease processing of the source of a 
mucopolysaccharide and/or the source of a collagen was carried out can also be used, and a protease can also 
be added in an extract process. Moreover, in invention of the 1st and the 2nd of this invention, as a 
mucopolysaccharide, one sort or two sorts or more of glycosaminoglycans are illustrated, and chondroitin sulfate 
is suitably illustrated as glycosaminoglycan. 

[0015] Invention of the 3rd and the 4th of this invention relates to the mucopolysaccharide manufactured by 
invention of the 1st or the 2nd of this invention, respectively and/or a collagen content extract or a 
mucopolysaccharide, and/or a collagen. 

[0016] Invention of the 5th of this invention relates to the food containing the mucopolysaccharide and/or 
collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of this invention, a collagen 
content extract, and/or this invention, a drink, a seasoning, or feed. 

[0017] Invention of the 6th of this invention relates to the charge of makeup which contains the 
mucopolysaccharide and/or collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of 
this invention, a collagen content extract, and/or this invention as an active principle. 

[0018] Invention of the 7th of this invention relates to the remedy which contains the mucopolysaccharide 
and/or collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of this invention, a 
collagen content extract, and/or this invention as an active principle. 

[0019] Invention of the 9th of this invention relates to the mucopolysaccharide and/or collagen by which the 
unpleasant smell of no-odorHzing obtained by invention of the 2nd of this invention or the source of a 
mucopolysaccharide, and/or the source origin of a collagen was reduced, concerning the mucopolysaccharide 
and/or collagen content extract with which the unpleasant smell of no-odor-izing or the source of a 
mucopolysaccharide where invention of the 8th of this invention is obtained by invention of the 1st of this 
invention, and/or the source origin of a collagen was reduced. 

[0020] Invention of the 1 1th of this invention relates to the no odor nature mucopolysaccharide and/or collagen 
which are obtained by invention of the 2nd of this invention, concerning the no odor nature mucopolysaccharide 
and/or collagen content extract with which invention of the 10th of this invention is obtained by invention of the 
1st of this invention. 

[0021] Invention of the 1 1th of this invention relates to the new achromatism mucopolysaccharide and/or 
collagen content extract which are obtained by invention of the 1st of this invention. 
[0022] In the manufacture approach of invention of the 1st of this invention, invention of the 12th of this 
invention relates to the new mucopolysaccharide and/or new collagen content extract which are obtained by the 
manufacture approach of of the mucopolysaccharide and/or collagen content extract with which the protease 
was added in the extract process and with which protein was reduced, moreover protease processing of the 
source of a mucopolysaccharide and/or the source of a collagen was carried out. 
[0023] 

[Embodiment of the Invention] Although the source of a mucopolysaccharide used by this invention will not have 
especially definition if it can be used as a raw material of a mucopolysaccharide, cartilages, hides, etc. of a land 
animal, such as fishery animals, such as a whale, a shark, and a sea cucumber, a cow, a pig, a horse, a sheep, and 
a hen, are illustrated. Moreover, UROKO of fishes can also be used. Furthermore, the mucopolysaccharide of the 
mucopolysaccharide inclusion and marketing by which extract processing was carried out once can also be used 
as a source of a mucopolysaccharide of this invention. 

[0024] Although there will be especially no definition if it can be used as a raw material of a collagen as a source 
of a collagen in this invention, the hide of mammalian, a bone, a cartilage, a bone of birds, etc. can be used, for 
example. Moreover, in this invention, the collagen inclusion extracted once and a commercial collagen are also 
contained in the source of a collagen of this invention. 

[0025] the raw material which is a raw material of a mucopolysaccharide and is used also as a raw material of a 
collagen, for example, a shark, — when a cartilage is used as a raw material and it extracts by the extract 
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.>approach of this invention, or when it mixes, the source of a mucopolysaccharide, for example, a commercial 
mucopolysaccharide, and the source of a collagen, for example, a commercial collagen, it considers as a raw 
material and it extracts by the extract approach of this invention, the extract containing both a 

•mucopolysaccharide and a collagen can be obtained. Naturally these are also included by the 
mucopolysaccharide and collagen content extract of this invention. 

[0026] Although there is nothing, especially definition may perform mere rinsing, the torrefaction, roast, and 
steaming according to the usual approach, and may perform protease processing like the after-mentioned, and 
can also perform pretreatment before an extract combining these, although there is especially no definition as a 
configuration of the source of a mucopolysaccharide after pretreatment — the shape of powder and a flake, a 
split, a flake, and a cube cut — or what is necessary is to come out as it is and just to use it 
[0027] Although there is especially no definition, the reducibility matter used for this invention has that desirable 
with which edible is presented, and it is suitable for it to use one or more chosen from the group of an ascorbic 
acid, an ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and a glutathione from the effect affect 
the effectiveness and the taste of reduction. Here, an ascorbic-acid salt and erythorbic acid should just be salts, 
such as sodium, a potassium, and calcium, the liquid which uses the amount of the reducibility matter to be used 
for an extract — receiving — 0.005 - 5.0%w/w — it is 0.01 - 2.0%w/w preferably. 

[0028] Moreover, when using a protease in the extract from the source of a mucopolysaccharide, and/or the 
source of a collagen The source of a mucopolysaccharide and/or the source of a collagen which carried out 
protease processing beforehand as pretreatment as mentioned above under reducibility matter existence Hot 
water or the approach of carrying out solvent extraction, Which approach of hot water, the approach of carrying 
out solvent extraction, or the approach that combined these is also employable, carrying out protease 
processing of the source of a mucopolysaccharide, and/or the source of a collagen under reducibility matter 
existence. Or by the approach concerned The new mucopolysaccharide and/or new collagen content extract 
which were reduced or removed, a proteinic mucopolysaccharide, and/or a proteinic collagen can be obtained. 
[0029] The source of a mucopolysaccharide and/or the unpleasant smell of the source origin of a collagen, and 
the stinking component and coloring component of the extract down-stream-processing origin are reduced or 
removed, protein is also reduced or removed further, and the mucopolysaccharide of this invention and/or 
collagen content extract from which protein was reduced or removed, a mucopolysaccharide, and/or a collagen 
do not break down the flavor of other mixture as a raw material raw material, and are useful also especially as 
food, a drink, a seasoning, feed, the charge of makeup, or a medicinal raw material. Moreover, since the protein 
content which can serve as allergen is reduced, the mucopolysaccharide and/or collagen content extract with 
which such a protein content was reduced, the mucopolysaccharide, and/or the collagen are useful also 
especially as the food which made the allergic response avoid, a drink, a seasoning, feed, the charge of makeup, 
or a medicinal raw material. 

[0030] There is especially no definition, as for the protease used for protease processing, the thing of an animal, 
vegetation, and the microorganism origin can be used, for example, as a thing of the animal origin, a 
chymotrypsin, a trypsin, a pepsin, or chymosin is mentioned, as a thing of the vegetable origin, a papain or 
bromelain is mentioned and the acidity of bacteria, an Actinomyces, an aspergillus, mold, or a basidiomycete, 
neutrality, and alkaline protease are mentioned as a thing of the microorganism origin. Moreover, it is included by 
the protease here, and they can be used for these proteases by collagenase, esterase, and keratinases, choosing 
according to the class of the extract to manufacture, a mucopolysaccharide, and/or collagen. Moreover, at least 
one or more and the protease of carboxypeptidase, aminopeptidase, lipase, glucoamylase, alpha-amylase, a 
pectinase, a cellulase, and hemicellulase may be used together. 

[0031] the source of a mucopolysaccharide used although especially definition does not have the amount of the 
protease used by considering the source of a mucopolysaccharide, and/or the source of a collagen as 
pretreatment when carrying out protease processing, and/or 0.01 - 10%w/w per source dried food of a collagen 
— it is 0.05 - 5%w/w preferably. Although there will be especially no definition if, as for a solvent, an enzyme can 
act, according to properties, such as solubility of a mucopolysaccharide and a collagen, it is suitably chosen by 
the mucopolysaccharide and/or the collagen content extract, the target mucopolysaccharide, and/or target 
collagen of this invention, for example, water or an ethyl alcohol water solution (ethyl alcohol concentration, 0 - 
50%v/v) can use it suitably by them. Moreover, although especially definition does not have operative 
temperature by the activity enzyme and it is 30-120 degrees C, its 50-100 degrees C are desirable on an 
activity. Although reaction time can be suitably set up with reaction temperature, it is 0.2 - 24 hours preferably 
for 0.1 to 32 hours. 
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• [0032] The weight of the source of a mucopolysaccharide to the sum total weight of the liquid which uses the 
extraction condition of this invention for an extract, the source of a mucopolysaccharide, and/or the source of a 
collagen, and/or the source of a collagen is 1 - 20%w/w from the point of a flavor under 0.5 - 50%w/w. In 
•addition, it can also be used, condensing after an extract in the range of w/w 0.5 to 50%, and raising 
concentration, and disintegration may be carried out. Furthermore, you may dilute and use. Especially definition 
does not have it, and if **** of the solvent used for an extract is nonpoisonous, it is good. For example, water or 
a solvent can use it suitably. An organic and inorganic thing can be used as a solvent, and it is suitably chosen 
by- the mucopolysaccharide and/or the collagen content extract, the target mucopolysaccharide, and/or target 
collagen of this invention according to properties, such as solubility of a mucopolysaccharide and a collagen, for 
example, ethyl alcohol, an ethyl alcohol water solution, etc. can be used. Moreover, carbon dioxide gas etc. is 
mentioned as supercritical extraction. From the ease of handling, a water solution can use it suitably. Be [ what 
is necessary / just although especially definition does not have water used for an extract and drink is 
presented ], desalted water and distilled water are desirable. 

[0033] Moreover, it can extract, adding a protease in an extract process and carrying out protease processing, 
as mentioned above, although especially definition does not have the amount of the protease used in this case - 

- the source of an activity mucopolysaccharide, and/or 0.01 - 10%w/w per source dried food of a collagen — it 
is 0.05 - 5%w/w preferably. 

[0034] Although especially definition does not have the extract approach, warm water dip coating, the warm 
water sprinkling method, and a hot-water-circulating method can be used suitably, extract temperature — 
30degree-C **- 130 degrees C is 50-100 degrees C from extraction efficiency preferably, extract time amount 

— 5-minute **- it is 0.2 - 24 hours preferably for 32 hours. 3-8 are suitable for pH of the extract at this time. 
pH after an extract has [ from / after flavor holding with preservation ] desirable 4-7 order. Although not limited, 
the usual ** exception, especially solid liquid separation can be put in into the wire gauze of the shape of 
centrifugal separation or a basket, and can also be collected after an extract, cooling and filtering the 
macromolecule component which has solubilized the purification after solid liquid separation to the extract under 
low temperature (10 degrees C or less 0 degrees C or more) — or if the need is accepted, clear liquid can be 
obtained by using the persimmon juice and the slag lowering agent of a conventional method, condensing these 
components, settling them, and filtering them. Filtration is good to filter using the filter of Imicrometerphi or 0.45 
micrometerphi preferably. 

[0035] the mucopolysaccharide obtained by this invention and/or a collagen content extract (the extract of this 
invention may be called hereafter), a mucopolysaccharide, and/or a collagen — concentration after 1 20 degrees 
C and 20-second sterilization heating — it dilutes with/or water as it is, and sterile filtration is carried out 
further, and it can be filled up to a container and can consider as a product. Nitrogen gas charging may be 
performed at this time, after that, it can heat-sterilize for 1 minute and 90 degrees C can be used as a product. 
[0036] although there is especially no definition as a configuration of the extract of this invention — the shape 
of a solid, such as a liquid and a dry matter, — being powdered . 

[0037] Moreover, a mucopolysaccharide and/or a collagen are separable also by giving the separation approach 
of a well-known macromolecule component from the extract of this invention. 

[0038] If it is the polysaccharide obtained from the viscous secrete of the animal origin as a mucopolysaccharide 
obtained by the manufacture approach of this invention, there is especially no definition, various 
glycosaminoglycans, a chitin, chitosan, etc. are illustrated, as glycosaminoglycan, hyaluronic acid, chondroitin 
sulfate, chondroitin, keratan sulfates I and II, heparin, a heparan sulfate, and dermatan sulfate will be illustrated, 
and chondroitin sulfate will be illustrated especially suitably. Moreover, as an obtained mucopolysaccharide, you 
may be the mixture of these mucopolysaccharides. 

[0039] If needed, the food, drink, or seasoning containing the extract, mucopolysaccharide, and/or collagen of 
obtained this invention may add sweetners, an acidulant, perfume, etc., may add a reducing agent and may add. 
Moreover, 1-10% v/v of ethyl alcohol is added to the drink concerned, and it is good for it also as the extract, 
mucopolysaccharide, and/or collagen content alcoholic beverage of this invention, for example. Furthermore, 
carbon dioxide gas is put in and the extract, mucopolysaccharide, and/or collagen content alcoholic beverage of 
this invention containing carbon dioxide gas are also made. Moreover, the extract, mucopolysaccharide, and/or 
collagen of this invention are used as concentration liquid or powder, and can be used for food or other food. 
[0040] It is the food, drink, or seasoning which contains, adds, and/or dilutes and becomes about the extract, 
mucopolysaccharide, and/or collagen of this invention that what is necessary is just to contain the extract, 
mucopolysaccharide, and/or collagen of this invention as the food, drink, or seasoning of this invention. 
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.Moreover, although there is especially no definition in the amount of the extract of this invention contained in 
the food, drink, or seasoning of this invention, a mucopolysaccharide, and/or a collagen, the food, drink, or 
seasoning which carries out w/w content of the extract, mucopolysaccharide, and/or collagen of this invention 

•90% from w/w 0.001% is illustrated. 

[0041] In addition, the word of "content" said to the food, the drink, the seasoning, the below-mentioned feed, 
or the charge of makeup of this invention It is a thing containing the mind of content, addition, and dilution. With 
content Food, a drink, a seasoning, The mode that the active principle used by this invention into feed or the 
charge of makeup is contained The mode that addition dilutes with the raw material of food, a drink, a seasoning, 
feed, or the charge of makeup the active principle for which dilution is used by this invention in the mode of 
adding the active principle used for the raw material of food, a drink, a seasoning, feed, or the charge of makeup 
by this invention is said. 

[0042] With the food of this invention, a drink, or a seasoning, that what is necessary is just to contain the 
extract, mucopolysaccharide, and/or collagen of this invention although there is especially no definition — for 
example, a grain workpiece (a wheat flour workpiece and a starch workpiece — ) A premix workpiece, noodles, 
macaronis, pans, bean jams, and sides fats-and-oils workpieces (plastic fat and tempura oil — ), such as wheat 
gluten, rice vermicelli, strips of bean-jelly, and a packaged ricecake soybean workpieces (tofu — ), such as salad 
oil, mayonnaise, and a dressing Meat products, such as bean paste and fermented soybeans (a hum, bacon, a 
pressed ham, sausage, etc.), a fishery product (frozen ground fish, boiled fish paste, a fishcake tube, a light, puffy 
cake made of ground fish, and deep-fried fish balls — ) Dumplings, ****, fish ham, a sausage, a dried bonito, a roe 
workpiece, fishery canning, dairy products (raw material milk, a cream, yogurt, butter, and a cheese head — ), 
such as food boiled down in soy vegetables and fruits workpieces (pastes — ), such as condensed milk, milk 
powder, and ice cream confectionary (chocolate — ), such as jams, pickles, a fruits drink, a vegetable drink, and a 
mix drink Biscuits, sweet rolls, a cake, rice-cake sweets, rice confectioneries, a candy, etc., an alcoholic 
beverage (sake, Chinese liquor, wine, whiskey, white distilled liquor, and vodka — ) Brandy, gin, ram alcohol, Biel, a 
cool alcoholic beverage, fruit wine, taste drinks (green tea, tea, oolong tea, coffee, and a soft drink — ), such as 
liqueur Seasonings, such as a fermented lactic-drink (soy sauce, the source, vinegar, mirin, dressing type 
seasoning, etc.), Canning, bottling, and packed food (****, rice with vegetables and meat, rice boiled with red 
beans, Calais, other various precooked food), half^desiccation or concentration food (liver paste, other spreads, 
and the juice of a side and Japanese noodles — ) dried foods (extempore noodles, extempore Calais, and instant 
coffee — ), such as concentration soup Powdered juice, powdered soup, extempore miso soup, precooked food, a 
precooked drink, Agricultural production and forest-products workpieces, such as frozen foods (sukiyaki, 
chawan-mushi, eel kabayaki, a hamburger, a steamed meat dumpling, a Chinese meat dumpling, various sticks, 
fruit cocktail, etc.), such as precooked soup, a solid food article and liquid food (soup etc.), and a spice, a 
zootechnics workpiece, a processed marine product, etc. are mentioned. 

[0043] Although there is especially no definition, the method of manufacturing the food, drink, or seasoning of 
this invention can mention manufacture by the manufacturing method of cooking, processing and the food 
generally used, a drink, or a seasoning, and the extract, mucopolysaccharide, and/or collagen of this invention 
should just contain it in the manufactured food, drink, or seasoning. 

[0044] In cooking and processing, before cooking / processing, the extract, mucopolysaccharide, and/or collagen 
of this invention may be further added after cooking / processing, cooking and a workpiece, and its ingredient 
may be added to the extract, mucopolysaccharide, and/or collagen of this invention, and the extract, 
mucopolysaccharide, and/or collagen of this invention may be diluted at the time of cooking and processing. It is 
the process of arbitration, the extract, mucopolysaccharide, and/or collagen of this invention may be added, the 
raw material may be added to the extract, mucopolysaccharide, and/or collagen of this invention in food, a drink 
or a seasoning, and a list, the extract, mucopolysaccharide, and/or collagen of this invention may be diluted, and 
food, a drink, or a seasoning may be made to contain in manufacture of food, a drink, or a seasoning. Moreover, 
addition may be performed over 1 time or several times. Therefore, the food, drink, or seasoning which contains 
the extract, mucopolysaccharide, and/or collagen of this invention of new food, a drink, or a seasoning, i.e., an 
effective dose, simple can be manufactured. Also when it passes through which process, the food, drink, or 
seasoning which contains, adds, and/or dilutes and becomes about the extract, mucopolysaccharide, and/or 
collagen of this invention is defined as the food, drink, and seasoning of this invention. 

[0045] Moreover, the extract, mucopolysaccharide, and/or collagen of this invention can be corned by the well- 
known approach, and it can suppose that it is granular, and can also consider as the food of this invention. 
[0046] Moreover, the feed for living things which contains, adds, and/or dilutes and becomes about the extract, 
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..mucopolysaccharide, and/or collagen of this invention by this invention is offered. Moreover, the breeding 
approach of the living thing characterized by medicating a living thing with the extract, mucopolysaccharide, 
and/or collagen of this invention by this invention is offered. Moreover, the agent for living thing breeding 

'characterized by containing the extract, mucopolysaccharide, and/or collagen of this invention by this invention 
is offered. 

[0047] In these invention, living things are for example, a culture animal, a pet animal, etc., and livestock, a 
laboratory animal, domestic fowls, fishes, crustacean, or shellfish is illustrated as a culture animal. As feed, 
maintenance of condition and/or the feed for an improvement are illustrated. As an agent for living thing 
breeding, the agent for immersion, a feed additive, and a bevel-use additive are illustrated. 
[0048] After prescribing 0.01-2000mg per day for the patient, and usually carrying out addition mixing into the 
raw material of artificial mixed feed the weight of 1kg of an object living thing or mixing with the powder raw 
material of artificial mixed feed, other raw materials can be made to carry out addition mixing of the extract, 
mucopolysaccharide, and/or collagen of this invention. Although what is necessary is for especially definition not 
to have a content in the feed for object living things of the extract of this invention, a mucopolysaccharide, 
and/or a collagen, and just to use it according to the object, 0.001 - 15 w/w% of rate is suitable. 
[0049] As artificial mixed feed, the artificial mixed feed which uses vegetable fat and oil, such as animal fat and 
oil, such as vegetable raw materials, such as animal raw materials, such as a fish meal, casein, and a cuttlefish 
meal, soybean cake, wheat flour, starch, and yeast for feed, cod liver oil, and cuttlefish liver oil, soybean oil, and 
oleum rapae, vitamins, minerals, amino acid, an anti-oxidant, etc. as a raw material is mentioned. Moreover, the 
feed for fishes, such as fish meat minced meat, is mentioned. 

[0050] There is especially no definition in the manufacture approach of the feed of this invention, and the 
effective dose of the extract of this invention, a mucopolysaccharide, and/or a collagen should just be contained, 
added and/or diluted in the manufactured feed. 

[0051] Moreover, a medicine can also be prescribed for the patient by adding the extract, mucopolysaccharide, 
and/or collagen of this invention directly in a pool, a cistern, a maintenance tank or the water of a breeding field, 
seawater, etc., and immersing an object living thing. This dipping former is effective especially when the amount 
of feed intake of an object living thing falls. Although what is necessary is for especially definition not to have 
the concentration of the extract of this invention in water or seawater, a mucopolysaccharide, and/or a collagen, 
and just to use it according to the object, 0.00001 - 1 w/w% of rate is suitable. 

[0052] Moreover, an object living thing may be made to take in by using the drink containing the extract, 
mucopolysaccharide, and/or collagen of this invention as the drink for breeding. Although what is necessary is 
for especially definition not to have the concentration of the extract of this invention in a drink, a 
mucopolysaccharide, and/or a collagen, and just to use it according to the object, 0.0001 - 1 w/w% of rate is 
suitable. What is necessary is just to produce in itself the agent for breeding which makes an active principle the 
extract, mucopolysaccharide, and/or collagen of this invention, for example, the agent for immersion, a feed 
additive, and a bevel-use additive by the well-known approach. 

[0053] Although there is no definition as a living thing which can apply this invention, as a culture animal 
Livestock, such as a horse, a cow, a pig, a sheep, a goat, a camel, and Lamaism, a mouse, a rat, a guinea pig, 
Domestic fowls, such as laboratory animals, such as a rabbit, a hen, a duck, a Meleagris gallopavo, and ****, a 
red sea bream, Oplegnathus fasciatus, a flounder, a flounder, buri, a yellowtail, an amberjack, a tuna, a yellow 
jack, Fishes, such as a sweet fish, salmon masses, a tiger globefish, an eel, a loach, and a catfish, A dog, a cat, 
etc. are mentioned as shellfish [, such as an ear shell, a top shell, a scallop, and an oyster, ], such as 
crustaceans, such as a prawn, black Tiger, a tie show shrimp, and a swimming crab, and a pet animal, and it can 
apply to land and an underwater animal widely. 

[0054] By immersing an object living thing in the content liquid of making the feed containing the extract, 
mucopolysaccharide, and/or collagen of this invention take in or the extract of this invention, a 
mucopolysaccharide, and/or a collagen, condition, such as livestock, a laboratory animal, domestic fowls, fishes, 
crustacean, shellfish, and a pet animal, can be maintained good, or it can improve. 

[0055] As the food, the drink, the seasoning, or feed of this invention, the extract, mucopolysaccharide, and/or 
collagen of this invention are contained, added and/or diluted, if the initial complement for discovering the 
physiological function contains, there is especially no definition in the configuration, and the configuration object 
which can take in the shape of the shape of a tablet, granularity, and a capsule etc. in taking orally is also 
included. In addition, the extract, mucopolysaccharide, and/or collagen of this invention are very useful as a 
manufacture raw material of food, a drink, a seasoning, or feed as a health food raw material. Furthermore, even 
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Jf it compares with the conventional mucopolysaccharide content extract, a mucopolysaccharide, and a collagen, 
an unpleasant smell from the raw material origin is reduced, and a color tone is also good and that of the extract, 
mucopolysaccharide, and/or collagen of this invention is very useful as a raw material of food, a drink, a 

"seasoning, or feed also from these points. 

[0056] As a remedy (the remedy of this invention may be called hereafter) which contains the extract, 
mucopolysaccharide, and/or collagen of this invention as an active principle Although there will be especially no 
definition if the extract, mucopolysaccharide, and/or collagen of this invention are contained as an active 
principle As the well-known physiological function which a mucopolysaccharide and a collagen have, for example, 
a physiological function which chondroitin sulfate has, carrying out smoothly of a joint organization, As a 
physiological function which fat blood serum ******, a blood coagulation inhibition operation, and a collagen 
have, the remedy using moisturization of the skin, activation of metabolism, and an immunity activation operation 
is mentioned. 

[0057] The extract, mucopolysaccharide, and/or collagen which are used by this invention have various 
physiological functions, and can manufacture a remedy by making the extract, mucopolysaccharide, and/or 
collagen of this invention into an active principle. 

[0058] The remedy of this invention makes an active principle the extract, mucopolysaccharide, and/or collagen 
of this invention, and should just form this into combination pharmaceutical preparation with the well-known 
support for remedies, generally manufacture of the pharmaceutical preparation concerned can permit the 
extract, mucopolysaccharide, and/or collagen of this invention pharmacologically — the support of the shape of 
liquefied or a solid-state — blending — and the need — responding — a solvent, a dispersant, an emulsifier, a 
buffer, a stabilizer, an excipient, a binder, disintegrator, lubricant, etc. — in addition, solid preparations, such as a 
tablet, a granule, powder, powders, and a capsule, — it can usually consider as liquids and solutions, such as 
liquids and solutions, suspension, and an emulsion. Moreover, it can consider as the desiccation article which can 
be made by addition of support suitable before using this as it is liquefied. 

[0059] The support for remedies can be chosen according to the above-mentioned administration gestalt and a 
pharmaceutical form, and when it is an oral agent, starch, a lactose, white soft sugar, mannite, a carboxymethyl 
cellulose, corn starch, mineral salt, etc. are used. Moreover, in preparation of an oral agent, a binder, 
disintegrator, surfactant, abundant agent, and fluidity accelerator, corrigent, a coloring agent, perfume, etc. can 
also be blended further. 

[0060] On the other hand, in the case of a parenteral agent, follow a conventional method, it makes the distilled 
water for injection as a diluent, a physiological saline, a grape-sugar water solution, the vegetable oil for 
injection, sesame oil, peanut oil, soybean oil, corn oil, propylene glycol, a polyethylene glycol, etc. dissolve thru/or 
suspend the extract, mucopolysaccharide, and/or collagen of this invention, and can be prepared by adding a 
germicide, a stabilizer, an isotonizing agent, an aponia-ized agent, etc. if needed. 

[0061] The remedy of this invention can be prescribed for the patient by the suitable route of administration 
according to formulation. There is also no medication method and especially definition can depend it on internal 
use, external use, and injection. Injections can be prescribed for the patient into intramuscular, hypodermically, 
and a hide etc. for example, in a vein, and a suppository etc. is included by external preparations. 
[0062] Although the medicinal dose of this invention is suitably set up according to a patient's age applied to the 
formulation, a medication method, the purpose of use, and this, weight, and a symptom and is not fixed, the 
amounts of the extract of this invention generally contained in pharmaceutical preparation, a 
mucopolysaccharide, and/or a collagen are adult 1 sunny 0.1 - 2000 mg/kg. Of course, since a dose is changed 
according to various conditions, an amount smaller than the above-mentioned dose may be enough as it, or it 
may be required across the range. It administers orally as it is, and also it can add in the eating-and-drinking 
article of arbitration, and the remedy of this invention can also be made to take in daily. Moreover, the extract, 
mucopolysaccharide, and/or collagen of this invention may be used as a raw material of the eating-and-drinking 
article which it has as an active principle. 

[0063] Next, the charge of makeup (the charge of makeup of this invention may be called hereafter) 
characterized by containing the extract, mucopolysaccharide, and/or collagen of this invention as an active 
principle is offered. By the charge of makeup of this invention, effectiveness, such as the well-known 
physiological function as a charge raw material of makeup which a mucopolysaccharide and a collagen have, for 
example, the improvement effectiveness of the moistness of the skin or resiliency, and the aging prevention 
effectiveness of the skin, can be acquired. 

[0064] Preferably, and the content of the extract of this invention in the charge of makeup of this invention, a 
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. mucopolysaccharide, and/or a collagen is usually depended 0.0001 to 20%, and is 0.001 - 5%w/w preferably. 
[0065] The charge of makeup of this invention can be manufactured according to a conventional method 
according to well-known combination. As a charge of makeup of this invention, lotions, milky lotions, creams, 

"packs, baths, a washing-their-face agent, bath soap, or a bath detergent is included, for example. Per activity, if 
it is desired amount, for example, lotions, when applying the charge of makeup of this invention, for example to 
the human whole face according to each application gestalt, a flare and gloss will be given to the skin and 0.01- 
5g of effectiveness of a request of this invention that a beautiful skin effect is acquired will be preferably, 
acquired, if about 0.1 -2g is used more preferably. 

[0066] Even if the mucopolysaccharide used for this invention and/or a collagen content extract, a 
mucopolysaccharide, and/or a collagen carry out oral single-dose administration of the kg in 1g /in internal use 
to a rat, the example of death is not accepted. 
[0067] 

[Example] Hereafter, although an example explains this invention still more concretely, this invention is not 
limited to these examples. 

[0068] example 1 shark — 500g of dry matters of a cartilage (area pellucida) — a stream — after dipping in 
inside, water was cut, 3g (BIOPURAZE SP-60, the Nagase Brothers Seikagaku make) of bacterial proteolytic 
enzyme of 11. of well waters and marketing was added to this, and it digested at pH6.6 and 55 degrees C for 5 
hours. 11. of well waters which use sodium ascorbate for this invention article as a reducing agent at this time — 
receiving — 0.001, 0.01, and 0. — 1 and 1.0 — and w/v addition was carried out 5%. Contrast was taken as 
sodium ascorbate additive-free, to 2.2I. of each filtrate which carried out filter paper filtration and acquired this 
almost liquefied decomposition product after digestion, 101. (95.5%v/v) of ethyl alcohol is added, it puts at 5 
degrees C, and precipitation is deposited — making — a decantation and centrifugal separation (3000 
revolutions per minute) — carrying out — settlings — collecting — a conventional method — drying — an air- 
dry matter — obtaining — a shark — it considered as the cartilage extract, the obtained shark — each cartilage 
extract (75.0**2.0g) was 54**1 %w/w, such as moisture 10**1%w/w and a mucopolysaccharide, and amount of 
protein 36**1 %w/w. It compares with 1%w/v solution of the contrast article which prepared the solution of these 
air-dry matters using 20-degree C distilled water, and was prepared from the 20-degree C same distilled water. 
The concentration of the solution of these air-dry matters that carry out a thing with stinking equivalent 
reinforcement the sodium ascorbate added when sensuously asked by five panel members — 0.001, 0.01, and 0. 
— by the case where they are 1, 1.0, and 5%w/v It corresponded to w/v, 1.5%w/v, 1.9%w/v, 2.1%w/v, and 1.8% 
w/v 1.4% from five persons' average, respectively. When stinking thing percentage reduction was expressed by x 
(concentration of concentration / this invention article of 1 -contrast article) 100(%), they were 28.5%, 33.3%, 
47.4%, 52.3%, and 44.4%, respectively. Therefore, the smell is reduced clearly and this invention article which 
carries out enzyme processing under reduction conditions suited few inclinations of coloring. Moreover, since the 
concentration of the sodium ascorbate which is a reducing agent showed 20% or more of stinking thing reduction 
in the range of w/v 0.001 to 5.0% and showed 30% or more of stinking thing reduction in the range of w/v 0.01 to 
5%, it was understood that the activity of the reducing agent of this range is suitable. 

[0069] the 300ml scale performed the extractive reaction by the combination shown in a table 1 using the 

mucopolysaccharide (a shark — origin food-grade chondroitin; — 40% w/w of mucopolysaccharides, and 40% 

w/w of protein) of example 2 marketing. 

[0070] 

[A table 1] 
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[0071] After 80 more degrees C performed the extractive reaction at 60 degrees C for 1 hour for 12 hours, it 
put the extractive reaction object into the cellulose tube, and dialyzed it at 5 degrees C to distilled water for 24 
hours. Distilled water was exchanged 3 to 4 times during the dialysis period. According to the conventional 
method, it condensed and this dialysing fluid was freeze-dried so that it might become the capacity of the basis 
before dialysis, and each freeze-drying article was obtained. This invention article No.1 were collected for 27g 
(1.0% w/w of moisture, 15.0% w/w of protein), and a contrast article by 25g (1.0% w/w of moisture, 9.0% w/w of 
protein), this invention article No. 2 were collected by 29g (1.0% w/w of moisture, 20% w/w of protein), and the 
reduction in a mucopolysaccharide was not accepted, but the mucopolysaccharide content ratio of this invention 
article improved. 

[0072] Like the example 1, using 20-degree C distilled water, 1%w/v solution of a contrast article was prepared 
and the solution of the concentration with stinking it and equivalent reinforcement which carries out a thing was 
prepared in the freeze-drying article of this invention. It asked for assessment by five panel members, and it was 
performed by the average. Consequently, this invention article No.1 was equivalent to the smell of reinforcement 
with w/v and this invention article No. 2 5.5%, stinking thing percentage reduction became 81.8% and 73.0%, 
respectively, and the smell of the source origin of a mucopolysaccharide decreased remarkably. [ equivalent to 
the solution of a contrast article by 3.7%w/v concentration ] Moreover, also in coloring of an extract, and this 
invention article approached white compared with the light yellow of a contrast article and was stinking as a food 
raw material, coloring is mitigated and quality improved. Thus, since this invention article adds neither the smell 
of an excess, nor coloring in the case of an activity, it can be expected that an activity application spreads 
further. 

[0073] Collagen (cow origin, nonaqueous solubility) 200g of example 3 marketing was suspended in 11. of v/v 
ethyl alcohol water solutions 10%, and in this invention article, it added so that it might become w/v 0.1% about 
ascorbic-acid Na as a reducing agent into a 10%v/v alcoholic water solution. Contrast was taken as reducing- 
agent additive-free. Respectively, it was air-dry after solid liquid separation at 55 degrees C with after 6-hour 
processing and a centrifuge (3000 revolutions per minute), and the processing object of 14% w/w of moisture 
was obtained. Like the example 1, using 20-degree C distilled water, 2%w/v solution of contrast was prepared 
and the solution of carrying-out-thing concentration with stinking it and equivalent reinforcement was prepared 
in this invention article. It asked for assessment by five panel members, and it was performed by the average. 
Consequently, this invention article was equivalent to the smell of reinforcement equivalent to contrast by w/v 
concentration 5.2%, stinking thing percentage reduction became 61.5%, and the smell of the collagen origin 
decreased remarkably. Moreover, this invention article approached white compared with the light yellow of 
contrast, coloring was mitigated and coloring of a processing object also carried out upgrading of it further, and it 
was stinking as a food raw material. 

[0074] this invention article of example 4 example 1, and the shark of contrast — the mucopolysaccharide 

content drink of the recipe showing in a table 2 was prepared using the cartilage extract. 

[0075] 

[A table 2] 
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[0076] 200ml **** was filled up with each drink obtained by combination of a table 2, it was heat-sterilized for 

15 minutes at 115 degrees C, and prepared the canned article. In organic-functions assessment, the panel 

member calculated the average by ten persons using five-step assessment (1 good - 5 wrong). The result is 

shown in a table 3. 

[0077] 

[A table 3] 
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2 . 5 

2 . 7 

2 . 8 



3 . 2 

3 . 2 

2 . 9 

3 . 1 



[0078] a table 3 — reducing-agent processing of this invention article — a shark — compared with the contrast 
article, there was no smell of the raw material origin, the drink using a cartilage extract had the good balance of 
sweet taste, an acid taste, and a taste, and there felt aftertaste refreshed in it and it turned into a drink of 
mucopolysaccharide content of a new flavor, a contrast article — a shark — the unpleasant smell of the 
cartilage origin was tight, flavor balance collapsed and aftertaste was also bad. Moreover, compared with the 
contrast article, the color tone of this invention article was also good. 

[0079] the shark of example 5 example 1 — the soup using a cartilage extract was prepared, the shark in which 
this invention article carried out reducing-agent processing — the non-processed thing was used for a cartilage 
extract (ascorbic-acid Na, 0.1%w/v) and contrast. Combination of the soup containing a mucopolysaccharide is 
shown in a table 4. According to this combination, soup was prepared and 200ml can was filled up, and for 120 
degrees C and 15 minutes, heat sterilization was performed and it considered as the canned article. In organic- 
functions assessment, the panel member calculated the average by ten persons using five-step assessment (1 
good - 5 wrong). The result is shown in a table 5. 
[0080] 
[A table 4] 
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1 0 
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0 . 


0 0 0 5 
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0 . 
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[0081] 

[A table 5] 

















m 








2 . 8 


2 . 5 


3 . 0 


2 . 8 




3 . 5 


3 . 8 


3 . 5 


3 . 6 



[0082] the taste which this invention article of aftertaste was good compared with contrast, and was felt 
refreshed from a table 5 — being finished — a shark — the cartilage extract emphasized the flavor of a pork 
extract and prepared the whole flavor balance, contrast — a shark — the smell of the cartilage origin remained, 
a pork extract and harmony collapsed, and the inclination to lose the balance of the whole flavor was suited, thus 
— from the field of cooking — seeing — the shark of this invention article — the cartilage extract became clear 
[ excelling as a seasoning ] from the property of the flavor. Moreover, the color tone of this invention article was 
also good compared with the contrast article. 

[0083] the shark which mixed 2.4kg of fish meals, 0.5kg of salt, and 0.3kg of monosodium glutamate as example 6 
fish flour (a total of 3.2kg), and was obtained in the example 1 as this invention article and contrast — 5g per 
1kg of above-mentioned fish flour was added, respectively, and the freeze-drying article of a cartilage extract 
was corned according to the conventional method by additive-free. To 3.2kg of each granulation **** of these, it 
often mixed and 1.2kg of sesame was prepared. These fish flour was sprinkled over rice and organic-functions 
assessment was performed like the example 4. Consequently, it turned out that taste harmony of this invention 
article is carried out compared with contrast at the time of a fish meal or the flavor of Goma, and it has a 
function as secret seasoning, contrast — a shark — the unpleasant smell of the cartilage origin remained 
slightly, and the balance of a fish meal and the scent of Goma was lost, and bitterness remained in opening 
slightly. It turned out that this invention article is synthesized and the quality of fish flour is raised. 
[0084] By combination of example 7 table 6, the hard candy was created according to the conventional method 
using the tableting machine by the pressure of 3000kg/cm2 at the time of a making tablet, the reducing-agent 
processing obtained in the example 1 by this invention article — a shark — the shark of the contrast from which 
contrast was obtained in the example 1 using the cartilage extract — the cartilage extract was used, 
consequently, the time of this invention article being included in opening — a shark — there was no unpleasant 
smell of the cartilage origin, the balance of the whole taste improved, and taste was smooth. 
[0085] 
[A table 6] 
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[0086] 

[Effect of the Invention] By this invention, the manufacture approach of the new mucopolysaccharide and/or 
new collagen content extract with which the unpleasant smell of the colorless no-odor-izing or the colorless raw 
material origin was reduced, a mucopolysaccharide, and/or a collagen is offered by low cost. Moreover, the new 
mucopolysaccharide and/or collagen content extract with which the protein content was reduced are offered by 
performing protease processing to the manufacture approach concerned. Moreover, by this invention, the food 
containing the extract concerned, a mucopolysaccharide, and/or a collagen, a drink, a seasoning, feed, the 
charge of makeup, or a remedy is also offered. 
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.* NOTICES * 
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TECHNICAL FIELD 



[Field of the Invention] This invention is simple and relates to the mucopolysaccharide obtained by the 
manufacture approach of no odor nature and achromatism or the mucopolysaccharide and/or collagen content 
extract with which the unpleasant smell of the raw material origin was reduced, a mucopolysaccharide, and/or a 
collagen, and the manufacture approach concerned and/or a collagen content extract, a mucopolysaccharide 
and/or a collagen, the food containing these, a drink, a seasoning, feed, the charge of makeup, or a remedy. 
Moreover, this invention relates to the new mucopolysaccharide and/or collagen content extract of 
achromatism, and/or non-bromination of the new protein content was reduced and carried out. 
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1 This document has been translated by computer. So the translation may not reflect the original precisely. 
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3.1n the drawings, any words are not translated. 



PRIOR ART 



[Description of the Prior Art] A mucopolysaccharide means the polysaccharide obtained from the animal in a 
wide sense. As a raw material of a mucopolysaccharide, it is the cartilage of land animals, such as fishery 
animals, such as a shark, a whale, and a sea cucumber, a cow, a pig, a horse, and a hen, UROKO of a hide and a 
fish, etc., and has the characteristic unpleasant smell of the raw material origin with some purity of the obtained 
mucopolysaccharide. 

[0003] The method of manufacturing a mucopolysaccharide content extract is divided roughly into the enzymatic 
process which makes an extract easy by carrying out decomposition clearance of the protein which adds the 
alkaline process extracted by lye from the raw material, the neutral salt method extracted with neutral salt liquid, 
and a protease, and lives together. In any case, pretreatment which removes impurity beforehand is required. 
Moreover, in an alkaline process, there is a fault into which a mucopolysaccharide is decomposed with alkali. By 
the neutral salt method, although decomposition of the mucopolysaccharide by the chemical is not produced, 
there is a fault more than which an extract takes long duration and the elution to a proteinic extract increases. 
In enzymatic process, in order to warm, there is a fault in which a lipid is eluted. In enzymatic process, since 
especially clearance of a lipid is complicated, in applying to mass production method, there is a difficulty 
practically. In view of this, after adding water, maintain a raw material at an elevated temperature, and the 
approach "JP,49-26234,A" and strong alkaline protease which extract a mucopolysaccharide are made to act, 
and the method "JP,50-8829,A" of performing deproteination to an extract and coincidence is learned. However, 
the mucopolysaccharide content extract obtained using these approaches has an enough process about neither 
the smell of the raw material origin [ **** / being complicated 1 nor coloring, a protein content, etc. 
[0004] Glycosaminoglycan is a kind of a mucopolysaccharide, it consists of repeat disaccharides, and one of 
disaccharides always consists of D-glucosamine or D-galactosamine, and hyaluronic acid, chondroitin sulfate, 
chondroitin, keratan sulfates I and II, heparin, a heparin sulfuric acid, dermatan sulfate, etc. are known. 
[0005] Chondroitin sulfate is a kind of the mucopolysaccharide obtained from the mucus nature secretion liquid 
of a fish or an animal, it exists in the condition (a mucopolysaccharide and protein complex) of having combined 
with protein in the body as a substrate component of connective tissue, such as a cartilage, a bone, a cornea, a 
lens, a blood vessel wall, and the skin, and chondroitin sulfate especially occupies 20 - 40%w/w of dry weight by 
the cartilage. Moreover, for chondroitin sulfate, N-acetyl-D-galactosamine, D-glucuronic acid, or L-iduronic acid 
is beta. - Make into a configuration unit the disaccharide which carried out the glycosidic linkage. The 
chondroitin 4-sulfuric acid which made the basic frame the polysaccharide of molecular weight 10,000-80,000, 
and the sulfuric-acid radical combined with the 4th place of C of N-acetyl-D-galactosamine (it is also called a 
chondroitin sulfate-A type), Or the chondroitin 6-sulfuric acid which the sulfuric-acid radical combined with the 
6th place of C (it is also called a chondroitin sulfate-C type), The dermatan sulfate (it is also called a chondroitin 
sulfate-B type) which the sulfuric-acid radical combined with the 4th place of C of N-acetyl-D-galactosamine 
including L-iduronic acid instead of D-glucuronic acid is known widely. As for each of these, about one mol (6.4% 
w/w) of sulfur is contained per configuration unit. 

[0006] Chondroitin sulfate makes metabolism lubrication for the water retention under organization of an animal 
and the body by the scale and this, is presumed to be what has achieved the activation function of a cell, and is 
widely used as a health food raw material. What is marketed as a food grade in the current commercial scene 
has many things containing 20% of chondroitin sulfate, and 40%, the component of unpleasant smell of a 
characteristic **** component or an animal, such as a processing smell and a heating smell, remains [ a raw 
material ] for fishes or the animal origin, and if little direction of fishes, and animal protein and a peptide may also 
be desirable and twists them in activity eye from taste, a product of high content of chondroitin sulfate is also 
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.desired. 

[0007] The method of on the other hand reducing an unpleasant smell peculiar to a raw material by refining 
chondroitin sulfate to a high grade is also learned. For example, after carrying out protease processing and 
•preparing by alcoholic fractionation after an alkali extract, the chondroitin sulfate of the high grade by which 
non-bromination was carried out can be obtained by refining with a chromatography. However, this approach is 
complicated and the manufacture approach of chondroitin sulfate that the unpleasant smell of no-odorHzing 
[ that cost is also simple from this thing and low cost ] or the raw material origin was reduced is desired. 
[0008] A collagen is a main protein component which constitutes the connective tissue of an animal, and are 
configuration protein, such as epidermal tissues, such as a cartilaginous tissue, an organization of those other 
than a cartilage, and the skin. Molecular-weight about 100,000 polypeptide chain founds Rix to 3 
counterclockwise twining, and these three chains of a collagen molecule settle further, and it takes the right 
hand wind double helical structure. Molecular weight is cylindrical structure with a die length [ about 300,000 / of 
300nm ], and a diameter of 1.5nm, and the cylindrical molecule of these double helical structures becomes a 
bundle regularly in the direction of die length, and it builds fibril. This is assembling peculiar higher order 
structure for every organ further. Moreover, it is also known that a collagen will be hard to be decomposed by 
the usual protease. In dermis, about 75% of the dry weight of the whole skin is formed. As the physiological 
function, cells are tied, making the environment where a cell tends to work is known, and the cosmetics 
effectiveness, the improvement effect of aging change of the skin, etc. are known. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] By this invention, the manufacture approach of the new mucopolysaccharide and/or 
new collagen content extract with which the unpleasant smell of the colorless no-odor-izing or the colorless raw 
material origin was reduced, a mucopolysaccharide, and/or a collagen is offered by low cost. Moreover, the new 
mucopolysaccharide and/or collagen content extract with which the protein content was reduced are offered by 
performing protease processing to the manufacture approach concerned. Moreover, by this invention, the food 
containing the extract concerned, a mucopolysaccharide, and/or a collagen, a drink, a seasoning, feed, the 
charge of makeup, or a remedy is also offered. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] In the raw material (source of a mucopolysaccharide) of a 
mucopolysaccharide, the component in the living body is contained variously, and, as for these, a characteristic 
stinking component and a taste component are eluted to a liquid part in a water alkali solution, neutral salt, and 
protease processing. Moreover, besides this, by an extract or heat-treatment at the time of sterilization, coloring 
increases or a heating smell generates at the reaction between components. 

[0010] The physiological function of chondroitin sulfate Capacity accommodation and balance of water of 
extracellular fluid, Migration of the ion of extracellular fluid, accommodation, occification and the contribution to 
mineralization, carrying out smoothly of a joint organization, In order to know fat blood serum ******, a blood 
coagulation inhibition operation, cornea transparency maintenance, infection prevention, etc. and to fully 
demonstrate these physiological functions as food, a drink, feed, the charge of makeup, or a medicinal active 
principle, Development [ that it is simple and low cost ] of the manufacture approach of high grade chondroitin 
sulfate that the unpleasant smell of the raw material origin was reduced or non-bromination was carried out is 
desired. 

[001 1] The object of this invention is to offer the food containing the low cost mucopolysaccharide obtained by 
the manufacture approach of the new mucopolysaccharide and/or new collagen content extract of no odor 
nature, a mucopolysaccharide, and/or a collagen, and the manufacture approach concerned or an unpleasant 
smell was reduced and/or a collagen content extract, a mucopolysaccharide and/or a collagen, and these, a 
drink, a seasoning, feed, the charge of makeup, or a remedy. Moreover, the object of this invention is to offer the 
new mucopolysaccharide and/or collagen content extract of achromatism of no odor nature with which the 
protein content was reduced. 
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[Means for Solving the Problem] If this invention is outlined, invention of the 1st of this invention relates to the 
manufacture approach of the mucopolysaccharide characterized by including the process which extracts the 
source of a mucopolysaccharide, and/or the source of a collagen under existence of the reducibility matter, 
and/or a collagen content extract. 

[0013] Invention of the 2nd of this invention relates to the manufacture approach of of the mucopolysaccharide 
and/or collagen which are characterized by including the process which extracts the source of a 
mucopolysaccharide, and/or the source of a collagen under existence of the reducibility matter. 
[0014] In invention of the 1st and the 2nd of this invention, one or more reducibility matter chosen from the 
group which consists of an ascorbic acid, an ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and 
a glutathione as reducibility matter is illustrated. Moreover, as the extraction condition, warm water or a solvent 
can extract and an extract can be carried out in 30-1 30 degrees C for 5 minutes to 32 hours. Moreover, the 
source of a mucopolysaccharide and/or the source of a collagen where protease processing of the source of a 
mucopolysaccharide and/or the source of a collagen was carried out can also be used, and a protease can also 
be added in an extract process. Moreover, in invention of the 1st and the 2nd of this invention, as a 
mucopolysaccharide, one sort or two sorts or more of glycosaminoglycans are illustrated, and chondroitin sulfate 
is suitably illustrated as glycosaminoglycan. 

[0015] Invention of the 3rd and the 4th of this invention relates to the mucopolysaccharide manufactured by 
invention of the 1st or the 2nd of this invention, respectively and/or a collagen content extract or a 
mucopolysaccharide, and/or a collagen. 

[0016] Invention of the 5th of this invention relates to the food containing the mucopolysaccharide and/or 
collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of this invention, a collagen 
content extract, and/or this invention, a drink, a seasoning, or feed. 

[0017] Invention of the 6th of this invention relates to the charge of makeup which contains the 
mucopolysaccharide and/or collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of 
this invention, a collagen content extract, and/or this invention as an active principle. 

[0018] Invention of the 7th of this invention relates to the remedy which contains the mucopolysaccharide 
and/or collagen of invention of the 6th of the mucopolysaccharide of invention of the 3rd of this invention, a 
collagen content extract, and/or this invention as an active principle. 

[0019] Invention of the 9th of this invention relates to the mucopolysaccharide and/or collagen by which the 
unpleasant smell of no-odor-izing obtained by invention of the 2nd of this invention or the source of a 
mucopolysaccharide, and/or the source origin of a collagen was reduced, concerning the mucopolysaccharide 
and/or collagen content extract with which the unpleasant smell of no-odor-izing or the source of a 
mucopolysaccharide where invention of the 8th of this invention is obtained by invention of the 1st of this 
invention, and/or the source origin of a collagen was reduced. 

[0020] Invention of the 1 1th of this invention relates to the no odor nature mucopolysaccharide and/or collagen 
which are obtained by invention of the 2nd of this invention, concerning the no odor nature mucopolysaccharide 
and/or collagen content extract with which invention of the 10th of this invention is obtained by invention of the 
1 st of this invention. 

[0021] Invention of the 1 1th of this invention relates to the new achromatism mucopolysaccharide and/or 
collagen content extract which are obtained by invention of the 1st of this invention. 
[0022] In the manufacture approach of invention of the 1st of this invention, invention of the 12th of this 
invention relates to the new mucopolysaccharide and/or new collagen content extract which are obtained by the 
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, manufacture approach of of the mucopolysaccharide and/or collagen content extract with which the protease 
was added in the extract process and with which protein was reduced, moreover protease processing of the 
source of a mucopolysaccharide and/or the source of a collagen was carried out. 

•[0023] 

[Embodiment of the Invention] Although the source of a mucopolysaccharide used by this invention will not have 
especially definition if it can be used as a raw material of a mucopolysaccharide, cartilages, hides, etc. of a land 
animal, such as fishery animals, such as a whale, a shark, and a sea cucumber, a cow, a pig, a horse, a sheep, and 
a hen, are illustrated. Moreover, UROKO of fishes can also be used. Furthermore, the mucopolysaccharide of the 
mucopolysaccharide inclusion and marketing by which extract processing was carried out once can also be used 
as a source of a mucopolysaccharide of this invention. 

[0024] Although there will be especially no definition if it can be used as a raw material of a collagen as a source 
of a collagen in this invention, the hide of mammalian, a bone, a cartilage, a bone of birds, etc. can be used, for 
example. Moreover, in this invention, the collagen inclusion extracted once and a commercial collagen are also 
contained in the source of a collagen of this invention. 

[0025] the raw material which is a raw material of a mucopolysaccharide and is used also as a raw material of a 
collagen, for example, a shark, — when a cartilage is used as a raw material and it extracts by the extract 
approach of this invention, or when it mixes, the source of a mucopolysaccharide, for example, a commercial 
mucopolysaccharide, and the source of a collagen, for example, a commercial collagen, it considers as a raw 
material and it extracts by the extract approach of this invention, the extract containing both a 
mucopolysaccharide and a collagen can be obtained. Naturally these are also included by the 
mucopolysaccharide and collagen content extract of this invention. 

[0026] Although there is nothing, especially definition may perform mere rinsing, the torrefaction, roast, and 
steaming according to the usual approach, and may perform protease processing like the after-mentioned, and 
can also perform pretreatment before an extract combining these, although there is especially no definition as a 
configuration of the source of a mucopolysaccharide after pretreatment — the shape of powder and a flake, a 
split, a flake, and a cube cut — or what is necessary is to come out as it is and just to use it 
[0027] Although there is especially no definition, the reducibility matter used for this invention has that desirable 
with which edible is presented, and it is suitable for it to use one or more chosen from the group of an ascorbic 
acid, an ascorbic-acid salt, erythorbic acid, erythorbic acid, a cysteine, and a glutathione from the effect affect 
the effectiveness and the taste of reduction. Here, an ascorbic-acid salt and erythorbic acid should just be salts, 
such as sodium, a potassium, and calcium, the liquid which uses the amount of the reducibility matter to be used 
for an extract — receiving — 0.005 - 5.0%w/w — it is 0.01 - 2.0%w/w preferably. 

[0028] Moreover, when using a protease in the extract from the source of a mucopolysaccharide, and/or the 
source of a collagen The source of a mucopolysaccharide and/or the source of a collagen which carried out 
protease processing beforehand as pretreatment as mentioned above under reducibility matter existence Hot 
water or the approach of carrying out solvent extraction, Which approach of hot water, the approach of carrying 
out solvent extraction, or the approach that combined these is also employable, carrying out protease 
processing of the source of a mucopolysaccharide, and/or the source of a collagen under reducibility matter 
existence. Or by the approach concerned The new mucopolysaccharide and/or new collagen content extract 
which were reduced or removed, a proteinic mucopolysaccharide, and/or a proteinic collagen can be obtained. 
[0029] The source of a mucopolysaccharide and/or the unpleasant smell of the source origin of a collagen, and 
the stinking component and coloring component of the extract down-stream-processing origin are reduced or 
removed, protein is also reduced or removed further, and the mucopolysaccharide of this invention and/or 
collagen content extract from which protein was reduced or removed, a mucopolysaccharide, and/or a collagen 
do not break down the flavor of other mixture as a raw material raw material, and are useful also especially as 
food, a drink, a seasoning, feed, the charge of makeup, or a medicinal raw material. Moreover, since the protein 
content which can serve as allergen is reduced, the mucopolysaccharide and/or collagen content extract with 
which such a protein content was reduced, the mucopolysaccharide, and/or the collagen are useful also 
especially as the food which made the allergic response avoid, a drink, a seasoning, feed, the charge of makeup, 
or a medicinal raw material. 

[0030] There is especially no definition, as for the protease used for protease processing, the thing of an animal, 
vegetation, and the microorganism origin can be used, for example, as a thing of the animal origin, a 
chymotrypsin, a trypsin, a pepsin, or chymosin is mentioned, as a thing of the vegetable origin, a papain or 
bromelain is mentioned and the acidity of bacteria, an Actinomyces, an aspergillus, mold, or a basidiomycete, 
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fc neutrality, and alkaline protease are mentioned as a thing of the microorganism origin. Moreover, it is included by 
the protease here, and they can be used for these proteases by collagenase, esterase, and keratinases, choosing 
according to the class of the extract to manufacture, a mucopolysaccharide, and/or collagen. Moreover, at least 

•one or more and the protease of carboxypeptidase, aminopeptidase, lipase, glucoamylase, alpha-amylase, a 
pectinase, a cellulase, and hemicellulase may be used together. 

[0031] the source of a mucopolysaccharide used although especially definition does not have the amount of the 
protease used by considering the source of a mucopolysaccharide, and/or the source of a collagen as 
pretreatment when carrying out protease processing, and/or 0.01 - 10%w/w per source dried food of a collagen 
; — it is 0.05 - 5%w/w preferably. Although there will be especially no definition if, as for a solvent, an enzyme can 
act, according to properties, such as solubility of a mucopolysaccharide and a collagen, it is suitably chosen by 
the mucopolysaccharide and/or the collagen content extract, the target mucopolysaccharide, and/or target 
collagen of this invention, for example, water or an ethyl alcohol water solution (ethyl alcohol concentration, 0 - 
50%v/v) can use it suitably by them. Moreover, although especially definition does not have operative 
temperature by the activity enzyme and it is 30-120 degrees C, its 50-100 degrees C are desirable on an 
activity. Although reaction time can be suitably set up with reaction temperature, it is 0.2 - 24 hours preferably 
for 0.1 to 32 hours. 

[0032] The weight of the source of a mucopolysaccharide to the sum total weight of the liquid which uses the 
extraction condition of this invention for an extract, the source of a mucopolysaccharide, and/or the source of a 
collagen, and/or the source of a collagen is 1 - 20%w/w from the point of a flavor under 0.5 - 50%w/w. In 
addition, it can also be used, condensing after an extract in the range of w/w 0.5 to 50%, and raising 
concentration, and disintegration may be carried out. Furthermore, you may dilute and use. Especially definition 
does not have it, and if **** of the solvent used for an extract is nonpoisonous, it is good. For example, water or 
a solvent can use it suitably. An organic and inorganic thing can be used as a solvent, and it is suitably chosen 
by the mucopolysaccharide and/or the collagen content extract, the target mucopolysaccharide, and/or target 
collagen of this invention according to properties, such as solubility of a mucopolysaccharide and a collagen, for 
example, ethyl alcohol, an ethyl alcohol water solution, etc. can be used. Moreover, carbon dioxide gas etc. is 
mentioned as supercritical extraction. From the ease of handling, a water solution can use it suitably. Be [ what 
is necessary / just although especially definition does not have water used for an extract and drink is 
presented ], desalted water and distilled water are desirable. 

[0033] Moreover, it can extract, adding a protease in an extract process and carrying out protease processing, 
as mentioned above, although especially definition does not have the amount of the protease used in this case - 

- the source of an activity mucopolysaccharide, and/or 0.01 - 10%w/w per source dried food of a collagen — it 
is 0.05 - 5%w/w preferably. 

[0034] Although especially definition does not have the extract approach, warm water dip coating, the warm 
water sprinkling method, and a hot-water-circulating method can be used suitably, extract temperature — 
30degree-C **- 130 degrees C is 50-100 degrees C from extraction efficiency preferably, extract time amount 

— 5-minute **- it is 0.2 - 24 hours preferably for 32 hours. 3-8 are suitable for pH of the extract at this time. 
pH after an extract has [ from / after flavor holding with preservation ] desirable 4-7 order. Although not limited, 
the usual ** exception, especially solid liquid separation can be put in into the wire gauze of the shape of 
centrifugal separation or a basket, and can also be collected after an extract, cooling and filtering the 
macromolecule component which has solubilized the purification after solid liquid separation to the extract under 
low temperature (10 degrees C or less 0 degrees C or more) — or if the need is accepted, clear liquid can be 
obtained by using the persimmon juice and the slag lowering agent of a conventional method, condensing these 
components, settling them, and filtering them. Filtration is good to filter using the filter of Imicrometerphi or 0.45 
micrometerphi preferably. 

[0035] the mucopolysaccharide obtained by this invention and/or a collagen content extract (the extract of this 
invention may be called hereafter), a mucopolysaccharide, and/or a collagen — concentration after 120 degrees 
C and 20-second sterilization heating — it dilutes with/or water as it is, and sterile filtration is carried out 
further, and it can be filled up to a container and can consider as a product. Nitrogen gas charging may be 
performed at this time, after that, it can heat-sterilize for 1 minute and 90 degrees C can be used as a product. 
[0036] although there is especially no definition as a configuration of the extract of this invention — the shape 
of a solid, such as a liquid and a dry matter, — being powdered . 

[0037] Moreover, a mucopolysaccharide and/or a collagen are separable also by giving the separation approach 
of a well-known macromolecule component from the extract of this invention. 
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„ [0038] If it is the polysaccharide obtained from the viscous secrete of the animal origin as a mucopolysaccharide 
obtained by the manufacture approach of this invention, there is especially no definition, various 
glycosaminoglycans, a chitin, chitosan, etc. are illustrated, as glycosaminoglycan, hyaluronic acid, chondroitin 

•sulfate, chondroitin, keratan sulfates I and II, heparin, a heparan sulfate, and dermatan sulfate will be illustrated, 
and chondroitin sulfate will be illustrated especially suitably. Moreover, as an obtained mucopolysaccharide, you 
may be the mixture of these mucopolysaccharides. 

[0039] If needed, the food, drink, or seasoning containing the extract, mucopolysaccharide, and/or collagen of 
obtained this invention may add sweetners, an acidulant, perfume, etc., may add a reducing agent and may add. 
Moreover, 1-10% v/v of ethyl alcohol is added to the drink concerned, and it is good for it also as the extract, 
mucopolysaccharide, and/or collagen content alcoholic beverage of this invention, for example. Furthermore, 
carbon dioxide gas is put in and the extract, mucopolysaccharide, and/or collagen content alcoholic beverage of 
this invention containing carbon dioxide gas are also made. Moreover, the extract, mucopolysaccharide, and/or 
collagen of this invention are used as concentration liquid or powder, and can be used for food or other food. 
[0040] It is the food, drink, or seasoning which contains, adds, and/or dilutes and becomes about the extract, 
mucopolysaccharide, and/or collagen of this invention that what is necessary is just to contain the extract, 
mucopolysaccharide, and/or collagen of this invention as the food, drink, or seasoning of this invention. 
Moreover, although there is especially no definition in the amount of the extract of this invention contained in 
the food, drink, or seasoning of this invention, a mucopolysaccharide, and/or a collagen, the food, drink, or 
seasoning which carries out w/w content of the extract, mucopolysaccharide, and/or collagen of this invention 
90% from w/w 0.001% is illustrated. 

[0041] In addition, the word of "content" said to the food, the drink, the seasoning, the below-mentioned feed, 
or the charge of makeup of this invention It is a thing containing the mind of content, addition, and dilution. With 
content Food, a drink, a seasoning. The mode that the active principle used by this invention into feed or the 
charge of makeup is contained The mode that addition dilutes with the raw material of food, a drink, a seasoning, 
feed, or the charge of makeup the active principle for which dilution is used by this invention in the mode of 
adding the active principle used for the raw material of food, a drink, a seasoning, feed, or the charge of makeup 
by this invention is said. 

[0042] With the food of this invention, a drink, or a seasoning, that what is necessary is just to contain the 
extract, mucopolysaccharide, and/or collagen of this invention although there is especially no definition — for 
example, a grain workpiece (a wheat flour workpiece and a starch workpiece — ) A premix workpiece, noodles, 
macaronis, pans, bean jams, and sides fats-and-oils workpieces (plastic fat and tempura oil — ), such as wheat 
gluten, rice vermicelli, strips of bean-jelly, and a packaged ricecake soybean workpieces (tofu — ), such as salad 
oil, mayonnaise, and a dressing Meat products, such as bean paste and fermented soybeans (a hum, bacon, a 
pressed ham, sausage, etc.), a fishery product (frozen ground fish, boiled fish paste, a fishcake tube, a light, puffy 
cake made of ground fish, and deep-fried fish balls — ) Dumplings, ****, fish ham, a sausage, a dried bonito, a roe 
workpiece, fishery canning, dairy products (raw material milk, a cream, yogurt, butter, and a cheese head — ), 
such as food boiled down in soy vegetables and fruits workpieces (pastes — ), such as condensed milk, milk 
powder, and ice cream confectionary (chocolate — ), such as jams, pickles, a fruits drink, a vegetable drink, and a 
mix drink Biscuits, sweet rolls, a cake, rice-cake sweets, rice confectioneries, a candy, etc., an alcoholic 
beverage (sake, Chinese liquor, wine, whiskey, white distilled liquor, and vodka — ) Brandy, gin, ram alcohol, Biel, a 
cool alcoholic beverage, fruit wine, taste drinks (green tea, tea, oolong tea, coffee, and a soft drink — ), such as 
liqueur Seasonings, such as a fermented lactic-drink (soy sauce, the source, vinegar, mirin, dressing type 
seasoning, etc.), Canning, bottling, and packed food (****, rice with vegetables and meat, rice boiled with red 
beans, Calais, other various precooked food), half-desiccation or concentration food (liver paste, other spreads, 
and the juice of a side and Japanese noodles — ) dried foods (extempore noodles, extempore Calais, and instant 
coffee — ), such as concentration soup Powdered juice, powdered soup, extempore miso soup, precooked food, a 
precooked drink, Agricultural production and forest-products workpieces, such as frozen foods (sukiyaki, 
chawan-mushi, eel kabayaki, a hamburger, a steamed meat dumpling, a Chinese meat dumpling, various sticks, 
fruit cocktail, etc.), such as precooked soup, a solid food article and liquid food (soup etc.), and a spice, a 
zootechnics workpiece, a processed marine product, etc. are mentioned. 

[0043] Although there is especially no definition, the method of manufacturing the food, drink, or seasoning of 
this invention can mention manufacture by the manufacturing method of cooking, processing and the food 
generally used, a drink, or a seasoning, and the extract, mucopolysaccharide, and/or collagen of this invention 
should just contain it in the manufactured food, drink, or seasoning. 
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„ [0044] In cooking and processing, before cooking / processing, the extract, mucopolysaccharide, and/or collagen 
of this invention may be further added after cooking / processing, cooking and a workpiece, and its ingredient 
may be added to the extract, mucopolysaccharide, and/or collagen of this invention, and the extract, 

•mucopolysaccharide, and/or collagen of this invention may be diluted at the time of cooking and processing. It is 
the process of arbitration, the extract, mucopolysaccharide, and/or collagen of this invention may be added, the 
raw material may be added to the extract, mucopolysaccharide, and/or collagen of this invention in food, a drink 
or a seasoning, and a list, the extract, mucopolysaccharide, and/or collagen of this invention may be diluted, and 
food, a drink, or a seasoning may be made to contain in manufacture of food, a drink, or a seasoning. Moreover, 
addition may be performed over 1 time or several times. Therefore, the food, drink, or seasoning which contains 
the extract, mucopolysaccharide, and/or collagen of this invention of new food, a drink, or a seasoning, i.e., an 
effective dose, simple can be manufactured. Also when it passes through which process, the food, drink, or 
seasoning which contains, adds, and/or dilutes and becomes about the extract, mucopolysaccharide, and/or 
collagen of this invention is defined as the food, drink, and seasoning of this invention. 

[0045] Moreover, the extract, mucopolysaccharide, and/or collagen of this invention can be corned by the well- 
known approach, and it can suppose that it is granular, and can also consider as the food of this invention. 
[0046] Moreover, the feed for living things which contains, adds, and/or dilutes and becomes about the extract, 
mucopolysaccharide, and/or collagen of this invention by this invention is offered. Moreover, the breeding 
approach of the living thing characterized by medicating a living thing with the extract, mucopolysaccharide, 
and/or collagen of this invention by this invention is offered. Moreover, the agent for living thing breeding 
characterized by containing the extract, mucopolysaccharide, and/or collagen of this invention by this invention 
is offered. 

[0047] In these invention, living things are for example, a culture animal, a pet animal, etc., and livestock, a 
laboratory animal, domestic fowls, fishes, crustacean, or shellfish is illustrated as a culture animal. As feed, 
maintenance of condition and/or the feed for an improvement are illustrated. As an agent for living thing 
breeding, the agent for immersion, a feed additive, and a bevel-use additive are illustrated. 
[0048] After prescribing 0.01-2000mg per day for the patient, and usually carrying out addition mixing into the 
raw material of artificial mixed feed the weight of 1kg of an object living thing or mixing with the powder raw 
material of artificial mixed feed, other raw materials can be made to carry out addition mixing of the extract, 
mucopolysaccharide, and/or collagen of this invention. Although what is necessary is for especially definition not 
to have a content in the feed for object living things of the extract of this invention, a mucopolysaccharide, 
and/or a collagen, and just to use it according to the object, 0.001 - 15 w/w% of rate is suitable. 
[0049] As artificial mixed feed, the artificial mixed feed which uses vegetable fat and oil, such as animal fat and 
oil, such as vegetable raw materials, such as animal raw materials, such as a fish meal, casein, and a cuttlefish 
meal, soybean cake, wheat flour, starch, and yeast for feed, cod liver oil, and cuttlefish liver oil, soybean oil, and 
oleum rapae, vitamins, minerals, amino acid, an anti-oxidant, etc. as a raw material is mentioned. Moreover, the 
feed for fishes, such as fish meat minced meat, is mentioned. 

[0050] There is especially no definition in the manufacture approach of the feed of this invention, and the 
effective dose of the extract of this invention, a mucopolysaccharide, and/or a collagen should just be contained, 
added and/or diluted in the manufactured feed. 

[0051] Moreover, a medicine can also be prescribed for the patient by adding the extract, mucopolysaccharide, 
and/or collagen of this invention directly in a pool, a cistern, a maintenance tank or the water of a breeding field, 
seawater, etc., and immersing an object living thing. This dipping former is effective especially when the amount 
of feed intake of an object living thing falls. Although what is necessary is for especially definition not to have 
the concentration of the extract of this invention in water or seawater, a mucopolysaccharide, and/or a collagen, 
and just to use it according to the object, 0.00001 - 1 w/w% of rate is suitable. 

[0052] Moreover, an object living thing may be made to take in by using the drink containing the extract, 
mucopolysaccharide, and/or collagen of this invention as the drink for breeding. Although what is necessary is 
for especially definition not to have the concentration of the extract of this invention in a drink, a 
mucopolysaccharide, and/or a collagen, and just to use it according to, the object, 0.0001 - 1 w/w% of rate is 
suitable. What is necessary is just to produce in itself the agent for breeding which makes an active principle the 
extract, mucopolysaccharide, and/or collagen of this invention, for example, the agent for immersion, a feed 
additive, and a bevel-use additive by the well-known approach. 

[0053] Although there is no definition as a living thing which can apply this invention, as a culture animal 
Livestock, such as a horse, a cow, a pig, a sheep, a goat, a camel, and Lamaism, a mouse, a rat, a guinea pig, 
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4 Domestic fowls, such as laboratory animals, such as a rabbit, a hen, a duck, a Meleagris gallopavo, and ****, a 
red sea bream, Oplegnathus fasciatus, a flounder, a flounder, buri, a yellowtail, an amberjack, a tuna, a yellow 
jack, Fishes, such as a sweet fish, salmon masses, a tiger globefish, an eel, a loach, and a catfish, A dog, a cat, 

•etc. are mentioned as shellfish [, such as an ear shell, a top shell, a scallop, and an oyster, 1 such as 
crustaceans, such as a prawn, black Tiger, a tie show shrimp, and a swimming crab, and a pet animal, and it can 
apply to land and an underwater animal widely. 

{0054] By immersing an object living thing in the content liquid of making the feed containing the extract, 
mucopolysaccharide, and/or collagen of this invention take in or the extract of this invention, a 
mucopolysaccharide, and/or a collagen, condition, such as livestock, a laboratory animal, domestic fowls, fishes, 
crustacean, shellfish, and a pet animal, can be maintained good, or it can improve. 

[0055] As the food, the drink, the seasoning, or feed of this invention, the extract, mucopolysaccharide, and/or 
collagen of this invention are contained, added and/or diluted, if the initial complement for discovering the 
physiological function contains, there is especially no definition in the configuration, and the configuration object 
which can take in the shape of the shape of a tablet, granularity, and a capsule etc. in taking orally is also 
included. In addition, the extract, mucopolysaccharide, and/or collagen of this invention are very useful as a 
manufacture raw material of food, a drink, a seasoning, or feed as a health food raw material. Furthermore, even 
if it compares with the conventional mucopolysaccharide content extract, a mucopolysaccharide, and a collagen, 
an unpleasant smell from the raw material origin is reduced, and a color tone is also good and that of the extract, 
mucopolysaccharide, and/or collagen of this invention is very useful as a raw material of food, a drink, a 
seasoning, or feed also from these points. 

[0056] As a remedy (the remedy of this invention may be called hereafter) which contains the extract, 
mucopolysaccharide, and/or collagen of this invention as an active principle Although there will be especially no 
definition if the extract, mucopolysaccharide, and/or collagen of this invention are contained as an active 
principle As the well-known physiological function which a mucopolysaccharide and a collagen have, for example, 
a physiological function which chondroitin sulfate has, carrying out smoothly of a joint organization, As a 
physiological function which fat blood serum ******, a blood coagulation inhibition operation, and a collagen 
have, the remedy using moisturization of the skin, activation of metabolism, and an immunity activation operation 
is mentioned. 

[0057] The extract, mucopolysaccharide, and/or collagen which are used by this invention have various 
physiological functions, and can manufacture a remedy by making the extract, mucopolysaccharide, and/or 
collagen of this invention into an active principle. 

[0058] The remedy of this invention makes an active principle the extract, mucopolysaccharide, and/or collagen 
of this invention, and should just form this into combination pharmaceutical preparation with the well-known 
support for remedies, generally manufacture of the pharmaceutical preparation concerned can permit the 
extract, mucopolysaccharide, and/or collagen of this invention pharmacologically — the support of the shape of 
liquefied or a solid-state — blending — and the need — responding — a solvent, a dispersant, an emulsifier, a 
buffer, a stabilizer, an excipient, a binder, disintegrator, lubricant, etc. — in addition, solid preparations, such as a 
tablet, a granule, powder, powders, and a capsule, — it can usually consider as liquids and solutions, such as 
liquids and solutions, suspension, and an emulsion. Moreover, it can consider as the desiccation article which can 
be made by addition of support suitable before using this as it is liquefied. 

[0059] The support for remedies can be chosen according to the above-mentioned administration gestalt and a 
pharmaceutical form, and when it is an oral agent, starch, a lactose, white soft sugar, mannite, a carboxymethyl 
cellulose, corn starch, mineral salt, etc. are used. Moreover, in preparation of an oral agent, a binder, 
disintegrator, surfactant, abundant agent, and fluidity accelerator, corrigent, a coloring agent, perfume, etc. can 
also be blended further. 

[0060] On the other hand, in the case of a parenteral agent, follow a conventional method, it makes the distilled 
water for iruection as a diluent, a physiological saline, a grape-sugar water solution, the vegetable oil for 
injection, sesame oil, peanut oil, soybean oil, corn oil, propylene glycol, a polyethylene glycol, etc. dissolve thru/or 
suspend the extract, mucopolysaccharide, and/or collagen of this invention, and can be prepared by adding a 
germicide, a stabilizer, an isotonizing agent, an aponia-ized agent, etc. if needed. 

[0061] The remedy of this invention can be prescribed for the patient by the suitable route of administration 
according to formulation. There is also no medication method and especially definition can depend it on internal 
use, external use, and injection. Injections can be prescribed for the patient into intramuscular, hypodermically, 
and a hide etc. for example, in a vein, and a suppository etc. is included by external preparations. 
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,[0062] Although the medicinal dose of this invention is suitably set up according to a patient's age applied to the 
formulation, a medication method, the purpose of use, and this, weight, and a symptom and is not fixed, the 
amounts of the extract of this invention generally contained in pharmaceutical preparation, a 

•mucopolysaccharide, and/or a collagen are adult 1 sunny 0.1 - 2000 mg/kg. Of course, since a dose is changed 
according to various conditions, an amount smaller than the above-mentioned dose may be enough as it, or it 
may be required across the range. It administers orally as it is, and also it can add in the eating-and-drinking 
article of arbitration, and the remedy of this invention can also be made to take in daily. Moreover, the extract, 
mucopolysaccharide, and/or collagen of this invention may be used as a raw material of the eating-and-drinking 
article which it has as an active principle. 

[0063] Next, the charge of makeup (the charge of makeup of this invention may be called hereafter) 
characterized by containing the extract, mucopolysaccharide, and/or collagen of this invention as an active 
principle is offered. By the charge of makeup of this invention, effectiveness, such as the well-known 
physiological function as a charge raw material of makeup which a mucopolysaccharide and a collagen have, for 
example, the improvement effectiveness of the moistness of the skin or resiliency, and the aging prevention 
effectiveness of the skin, can be acquired. 

[0064] Preferably, and the content of the extract of this invention in the charge of makeup of this invention, a 
mucopolysaccharide, and/or a collagen is usually depended 0.0001 to 20%, and is 0.001 - 5%w/w preferably. 
[0065] The charge of makeup of this invention can be manufactured according to a conventional method 
according to well-known combination. As a charge of makeup of this invention, lotions, milky lotions, creams, 
packs, baths, a washing^-their-face agent, bath soap, or a bath detergent is included, for example. Per activity, if 
it is desired amount, for example, lotions, when applying the charge of makeup of this invention, for example to 
the human whole face according to each application gestalt, a flare and gloss will be given to the skin and 0.01- 
5g of effectiveness of a request of this invention that a beautiful skin effect is acquired will be preferably, 
acquired, if about 0.1 -2g is used more preferably. 

[0066] Even if the mucopolysaccharide used for this invention and/or a collagen content extract, a 
mucopolysaccharide, and/or a collagen carry out oral single-dose administration of the kg in 1g /in internal use 
to a rat, the example of death is not accepted. 
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EXAMPLE 



[Example] Hereafter, although an example explains this invention still more concretely, this invention is not 
limited to these examples. 

[0068] example 1 shark — 500g of dry matters of a cartilage (area pellucida) — a stream — after dipping in 
inside, water was cut, 3g (BIOPURAZE SP-60, the Nagase Brothers Seikagaku make) of bacterial proteolytic 
enzyme of 11. of well waters and marketing was added to this, and it digested at pH6.6 and 55 degrees C for 5 
hours. 11. of well waters which use sodium ascorbate for this invention article as a reducing agent at this time — 
receiving — 0.001, 0.01, and 0. — 1 and 1.0 — and w/v addition was carried out 5%. Contrast was taken as 
sodium ascorbate additive-free, to 2.2I. of each filtrate which carried out filter paper filtration and acquired this 
almost liquefied decomposition product after digestion, 101. (95.5%v/v) of ethyl alcohol is added, it puts at 5 
degrees C, and precipitation is deposited — making — a decantation and centrifugal separation (3000 
revolutions per minute) — carrying out — settlings — collecting — a conventional method — drying — an air- 
dry matter — obtaining — a shark — it considered as the cartilage extract, the obtained shark — each cartilage 
extract (75.0**2.0g) was 54**1 %w/w, such as moisture 10**1%w/w and a mucopolysaccharide, and amount of 
protein 36**1%w/w. It compares with 1%w/v solution of the contrast article which prepared the solution of these 
air-dry matters using 20-degree C distilled water, and was prepared from the 20-degree C same distilled water. 
The concentration of the solution of these air-dry matters that carry out a thing with stinking equivalent 
reinforcement the sodium ascorbate added when sensuously asked by five panel members — 0.001, 0.01, and 0. 
— by the case where they are 1, 1.0, and 5%w/v It corresponded to w/v, 1.5%w/v, 1.9%w/v, 2.1%w/v, and 1.8% 
w/v 1 .4% from five persons' average, respectively. When stinking thing percentage reduction was expressed by x 
(concentration of concentration / this invention article of 1 -contrast article) 100(%), they were 28.5%, 33.3%, 
47.4%, 52.3%, and 44.4%, respectively. Therefore, the smell is reduced clearly and this invention article which 
carries out enzyme processing under reduction conditions suited few inclinations of coloring. Moreover, since the 
concentration of the sodium ascorbate which is a reducing agent showed 20% or more of stinking thing reduction 
in the range of w/v 0.001 to 5.0% and showed 30% or more of stinking thing reduction in the range of w/v 0.01 to 
5%, it was understood that the activity of the reducing agent of this range is suitable. 

[0069] the 300ml scale performed the extractive reaction by the combination shown in a table 1 using the 
mucopolysaccharide (a shark : — origin food-grade chondroitin; — 40% w/w of mucopolysaccharides, and 40% 
w/w of protein) of example 2 marketing. 
[0070] 
[A table 1] 
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No . 1 No . 2 



mm<DJx=i&m %w/w) 12 12 12 

T*=r/Vf y^Na ( %w/v ) 0.3 0.3 0 

v V 0.24 0.24 0.24 

( m&im %. w/v ) 

tT^7— fefSP~6 0 0. 2 4 0 0 

( %. w/v ) 

^ 



[0071] After 80 more degrees C performed the extractive reaction at 60 degrees C for 1 hour for 12 hours, it 
put the extractive reaction object into the cellulose tube, and dialyzed it at 5 degrees C to distilled water for 24 
hours. Distilled water was exchanged 3 to 4 times during the dialysis period. According to the conventional 
method, it condensed and this dialysing fluid was freeze-dried so that it might become the capacity of the basis 
before dialysis, and each freeze-drying article was obtained. This invention article No.1 were collected for 27g 
.(1.0% w/w of moisture, 15.0% w/w of protein), and a contrast article by 25g (1.0% w/w of moisture, 9.0% w/w of 
protein), this invention article No.2 were collected by 29g (1.0% w/w of moisture, 20% w/w of protein), and the 
reduction in a mucopolysaccharide was not accepted, but the mucopolysaccharide content ratio of this invention 
article improved. 

[0072] Like the example 1, using 20-degree C distilled water, 1%w/v solution of a contrast article was prepared 
and the solution of the concentration with stinking it and equivalent reinforcement which carries out a thing was 
prepared in the freeze-drying article of this invention. It asked for assessment by five panel members, and it was 
performed by the average. Consequently, this invention article No.1 was equivalent to the smell of reinforcement 
with w/v and this invention article No.2 5.5%, stinking thing percentage reduction became 81.8% and 73.0%, 
respectively, and the smell of the source origin of a mucopolysaccharide decreased remarkably. [ equivalent to 
the solution of a contrast article by 3.7%w/v concentration ] Moreover, also in coloring of an extract, and this 
invention article approached white compared with the light yellow of a contrast article and was stinking as a food 
raw material, coloring is mitigated and quality improved. Thus, since this invention article adds neither the smell 
of an excess, nor coloring in the case of an activity, it can be expected that an activity application spreads 
further. 

[0073] Collagen (cow origin, nonaqueous solubility) 200g of example 3 marketing was suspended in 11. of v/v 
ethyl alcohol water solutions 10%, and in this invention article, it added so that it might become w/v 0.1% about 
ascorbic-acid Na as a reducing agent into a 10%v/v alcoholic water solution. Contrast was taken as reducing- 
agent additive-free. Respectively, it was air-dry after solid liquid separation at 55 degrees C with after 6-hour 
processing and a centrifuge (3000 revolutions per minute), and the processing object of 14% w/w of moisture 
was obtained. Like the example 1, using 20-degree C distilled water, 2%w/v solution of contrast was prepared 
and the solution of carrying-out-thing concentration with stinking it and equivalent reinforcement was prepared 
in this invention article. It asked for assessment by five panel members, and it was performed by the average. 
Consequently, this invention article was equivalent to the smell of reinforcement equivalent to contrast by w/v 
concentration 5.2%, stinking thing percentage reduction became 61.5%, and the smell of the collagen origin 
decreased remarkably. Moreover, this invention article approached white compared with the light yellow of 
contrast, coloring was mitigated and coloring of a processing object also carried out upgrading of it further, and it 
was stinking as a food raw material. 

[0074] this invention article of example 4 example 1, and the shark of contrast — the mucopolysaccharide 
content drink of the recipe showing in a table 2 was prepared using the cartilage extract. 
[0075] 
[A table 2] 
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[0076] 200ml **** was filled up with each drink obtained by combination of a table 2, it was heat-sterilized for 

15 minutes at 115 degrees C, and prepared the canned article. In organic-functions assessment, the panel 

member calculated the average by ten persons using five-step assessment (1 good - 5 wrong). The result is 

shown in a table 3. 

[0077] 

[A table 3] 
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[0078] a table 3 — reducing-agent processing of this invention article — a shark — compared with the contrast 
article, there was no smell of the raw material origin, the drink using a cartilage extract had the good balance of 
sweet taste, an acid taste, and a taste, and there felt aftertaste refreshed in it and it turned into a drink of 
mucopolysaccharide content of a new flavor, a contrast article — a shark — the unpleasant smell of the 
cartilage origin was tight, flavor balance collapsed and aftertaste was also bad. Moreover, compared with the 
contrast article, the color tone of this invention article was also good. 

[0079] the shark of example 5 example 1 — the soup using a cartilage extract was prepared, the shark in which 
this invention article carried out reducing-agent processing — the non-processed thing was used for a cartilage 
extract (ascorbic-acid Na, 0.1%w/v) and contrast. Combination of the soup containing a mucopolysaccharide is 
shown in a table 4. According to this combination, soup was prepared and 200ml can was filled up, and for 120 
degrees C and 15 minutes, heat sterilization was performed and it considered as the canned article. In organic- 
functions assessment, the panel member calculated the average by ten persons using five-step assessment (1 
good - 5 wrong). The result is shown in a table 5. 
[0080] 
[A table 4] 
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[0081] 

[A table 5] 
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[0082] the taste which this invention article of aftertaste was good compared with contrast, and was felt 
refreshed from a table 5 — being finished — a shark — the cartilage extract emphasized the flavor of a pork 
extract and prepared the whole flavor balance, contrast — a shark — the smell of the cartilage origin remained, 
a pork extract and harmony collapsed, and the inclination to lose the balance of the whole flavor was suited, thus 
— from the field of cooking — seeing — the shark of this invention article — the cartilage extract became clear 
[ excelling as a seasoning ] from the property of the flavor. Moreover, the color tone of this invention article was 
also good compared with the contrast article. 

[0083] the shark which mixed 2.4kg of fish meals, 0.5kg of salt, and 0.3kg of monosodium glutamate as example 6 
fish flour (a total of 3.2kg), and was obtained in the example 1 as this invention article and contrast — 5g per 
1kg of above-mentioned fish flour was added, respectively, and the freeze-drying article of a cartilage extract 
was corned according to the conventional method by additive-free. To 3.2kg of each granulation **** of these, it 
often mixed and 1.2kg of sesame was prepared. These fish flour was sprinkled over rice and organic-functions 
assessment was performed like the example 4. Consequently, it turned out that taste harmony of this invention 
article is carried out compared with contrast at the time of a fish meal or the flavor of Goma, and it has a 
function as secret seasoning, contrast — a shark — the unpleasant smell of the cartilage origin remained 
slightly, and the balance of a fish meal and the scent of Goma was lost, and bitterness remained in opening 
slightly. It turned out that this invention article is synthesized and the quality of fish flour is raised. 
[0084] By combination of example 7 table 6, the hard candy was created according to the conventional method 
using the tableting machine by the pressure of 3000kg/cm2 at the time of a making tablet, the reducing-agent 
processing obtained in the example 1 by this invention article — a shark — the shark of the contrast from which 
contrast was obtained in the example 1 using the cartilage extract — the cartilage extract was used, 
consequently, the time of this invention article being included in opening — a, shark — there was no unpleasant 
smell of the cartilage origin, the balance of the whole taste improved, and taste was smooth. 
[0085] 
[A table 6] 
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[Translation done.] 
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d d p> ftB. WSM*XtttW©*tf £ OtSfctWMT* 20 

[0056] ##sBj3©aam A3^tsyyx»37 

T t, > ft BfSfcfig^B AapmRZ^^^-yy^ 

mt *>£;%i<D£.mm&, m%.tt^ > k a ? >mm<o^n 

OTB. MOM, *H*tt*<Wittft. &&Stf§fmB 30 
L, 6 ft S. 

[0057] *«wcem-j-4amiB. ah^m/ 

[0058] ^wnomms... *miommt. a=j£ 
mi&v/x b ^ ^ - y > * immft t l , cft*&*u© 

»—«««:.*. *^B^©fim^. AagHRROf/Xtin 

K^i/. >-3!fiW(cj£i;-cjf0tij. *ub»j. mm 
m. &mm. mm. msm. mm\. mnmmzm*. 
■c. mm, mm. mi mm* **»©h» 
m. mnm#L mmm. zLmmowmt-rzctitfixz 

[0059] mmmmmt, ±i&st**jmBLimmtci& 

mM. 6«L 7^jF, ^;u^^>^^;u-fe;u 
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test ffln%i jm&ismftL m«m. m%$L ^mm 

[0060] -3?. *IH3JW©*B^»S. »ffi«:fiei>*» 

•rzctwxzz. 

[oo6i] *mA<DEmi*.m#mm<ici&ctcm%rj: 

[0062] *%fljcDEM©i§:#a«, ^osmmm. 

^fflaWRo'cftic^sfts^o^, 
f*s, ffittfc^-DriiiiiS^^ft, — £r»«cb»«Mtt 
Cc»i»HtfiK:*#3->iS*IM8©»a*. An 
/3yi37-y>Ol4!fiSAlB30 0. 1-2000 
mg/kgT*5. *>*S3/U2^S«. a^fl^feffKJ: 

&tcmmLxanmK.tjm2-&zcti>x$z. %tc* 

[0 0 6 3] ^K. #!6BJ©fflHm A3^iM/X 
[0064] *!6l3©{fciffi)(is(.(c*jWS^W©}fltaf) > 

A3^iBiRaf/x«=i ?--?><D-&f$mtemim$ l < 

B0. 0 0 0 1 ~2 0%w/w. JjWSKBO. 0 
0 1 ~5%w/wt*l,„ 

[0065] *mi<D<tffl&it2&a<D&£licmCX%;m 

icm-,x$imTz>ctifixzz>. *mxDitw&±ux 

B, Mi«B-> 3 >S, SjSIS. i"J-Al, ^•-^4' 

-r^fc©t?$>€. 0 **w©^bKS*. tti^tKommm 
micmcxmmoym. mtfn--> 3 >s-c&ft«. ^ 

x.Bt h©j^E^<*KJ@ffl-rs «t ^/jrt»^. 1 @©«ffl 
01-5g. J:0Sf$(/<B0. 

i~2gia*»itiB, mtcigo^ie^^^. Mm^i 

[0066] *^W<c«fflf 4A3^iSO!/XB37 
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[0067] 

[0 06 8 ] HSfc^l 1 

(mmm ofas^s o og^wn/c 
>'*9&mmm (tr^^-^sp-6o, ^^-fe^fc 

^XifttttO 3g£JJ0;L PH6. 6, 5 5-Cr5B$H 
ilWtOfc. c©i##|HB<&K:tt % Or 

U 0. 001, 0. 01, 0. 1, 1. 0*5^5% 

(95. 5%v/v) loy^h^Jii 
A, 5x;riworit»*«ffi3i* 7 f *>f— ->a> 

(3 0 0 0@K/^) Lrft$®j£IoI*K 

L/c. f#6n/c1f^l^#?fim^ (7 5. 0±2. Og) 
l^n^lO±l%w/w, A3^«3J5 4± 
l%w/w, fe^^^^^lIS 6 ± 1 %w/wt^) 

m 



10 



20 



w/ v «}K <h it® u r i*Efiag©*t > ayt £ c n h <om 

#0. 00 1, 0. 0 1, 0. 1, 1. Ote^O^^w 

v, 1. 5%w/v v 1. 9%w/v, 2. l%w/v 
fccfctf 1 . 8%w/vCC*fl£:0/Co *1><E>«4>^* ( 1 
-»M a a D<D^S/*^BJ D D D^g) x 1 0 0 (%) ti 
SBf*^ fn^2 8. 5%, 33. 3%, 47. 4 
5 2. 3°/ofc<J:^4 4. 4%r&-?/c 0 Ltcifli 

r, S7c^Tr^^si-r^*^n n a ^, e&jmc* 

0. 0 0 1-5. 0%w/vCD®Erte2 0%J£i±C7)* 
1>©«4>£t*U 0. 0 1 - 5%w/ vCDffiHrte3 0 

[0 06 9] mmm2 

l tc^-TE^r, 3 0 0ml ©*^-;urfflWKi££ 

[0 07 0] 

[*1 ] 





No . 1 


No . 2 






1 2 


1 2 


1 2 




0 . 3 


0 . 3 


0 












0.24 


0.24 


0.24 


( %. w/v ) 








tfJfr^—tfSP -6 O 


0.24 


0 


0 


( n&MBM %, w/v ) 

















[0 0 7 1 ] flHtaSj£«, 60'CC12 effl, S 8 

-ftcKtx, »E3*fc:*fu 5°cx2 4mmm«xbtc 0 m 
#r«BB*ccaKa**3-4iisgftLfc. coavf«*« 

0. ltt, 2 5gr (*#1. 0%w/w, £>;^Sf 
9. 0%w/w) , ^HJp a a No. 2«, 2 7g 

1. 0%w/w, ^>a^R15. 0%w/w) 
» a D «2 9g 0%w/w v ^>a'^I2 0 



%w/w) muss*-!* An^atDa^iBa&ejh-rv 

[0 0 7 2 ] mim\ i i raatc or, 2 0 °co^g7K^ 
fflor. ^ffs D a a(Di%w/v^^iiS?o, ztitrnm 

S80fc o 5«o^*;i^>^-r3R#>, -e<D¥ 

i^ffirffofc. ^CD*£JH, WpNo, ltt, 5. 5 
%w/v^oJ:0^^p a pNo. 2«3. 7%w/vififfi 

50 ^»«*tl-eti8 1. 8%WO'7 3. 0%<t&0, ^ 
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IS 



p n a ®#fa±ofc 0 cocfc^cc, ^fflo^(c 

[0 0 7 3] %K0«3 

ItimwJ-yi' (4^**, **SStt) 2 0 0 g^ 1 
0% v/vx^;Ur;UrJ-;U*^l HUCCSKB 

jai|iLt7^l/t>8Na4 0. lWv(Cft5 

5 5 -c-c 6 msmm&, &>o& < 3 o o o w&/ 

^2 A3»»^tfcft 



10 



»JH©2Kw/v»**Bi«L, f^i^S 

coo74] mm A: 

[0 0 7 5 ] 
[*2] 



( %wA ) 



( %w/v ) 





2 




0 




(0.1 %w/v 7^3AfygNa £0;2§) 












0 




2 




h WM3 — * 


2 . 


5 


2 . 


5 


1/5 yy^*tt 


1 . 


7 


1 . 


7 


1/5 u*r>&tf- 


0 . 


1 3 


0 . 


1 3 




0 . 


0 4 


0 . 


0 4 


p H * 


4 . 


0 


4 . 


0 


Sftft 0. IK Na OH ml /2 O ml 


3 . 


7 2 


3 . 


7 2 




5 . 


5 


5 . 


5 



[0 07 8] »2©E^{Cj:9»6hfc, 
S«20 0ml SffiiC^BStU 1 1 5 XT 1 5»H»H» 

-»10«T. 5gfBM (11-51) T«i3K 

g?3 ^figg?fiffi 



[0 07 7] 
[S3] 





2 . 


7 


3 . 


2 




2 . 


5 


3 . 


2 




2 . 


7 


2 . 


9 




2 . 


8 


3 . 


1 



[0 07 9] mms 

>!Na, 0. l%w/v) , *tm.lCitMtim<Dh<D& 
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tl20U 1 5»IHft«ftaB*tf C^, 5xi£p a p<t [0 08 0 ] 



( %) 



( %) 



[0 08 1] 





4 




0 
















0 




4 






0 . 


2 5 


0 . 


2 5 




0 . 


6 0 


0 . 


6 0 




0 . 


1 3 


0 . 


1 3 




0 


1 0 


0 


1 0 


safe 


0 . 


0 0 0 5 


0 . 


00 0 5 




0 . 


0 2 


0 . 


0 2 


P H 


5 . 


0 


5 . 


0 






















315 ^Sgg?fiffi 


[i 


15] 






«B 




















^SSUfS 2.8 2.5 




3 . 0 




2 . 8 


ttH&g, 3.5 3.8 




3 . 5 




3. 6 



[0083] wssm 6 

^0WiltM2. 4kg, A^O. 5 kg, SOU 
^5>8v-^0. 3 kg^ (it 3. 2kg) 40 

n6^n^ti<Dige B n p^3. 2 kgicsturcr^ 1. 2 



fc^Ofrtt, Wtgp«^HSSCT4il^«Ccbrtfo/c 0 

[0 08 4] mmmi 

»6©e^t\ trtt«*ffli\ m»is©EE*3o 00 k 

[0 0 8 5 ] 
[«6] 
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22 

















10 0 


0 




C 0 . 1 %w/v T;*^ /WfcTV&Na 








35£#i*&&sim »Cimti3^< mg ) 


0 


10 0 






< mg ) 


10 0 


10 0 






( mg r 


7 15 


7 1 5 




1US 


< mg ) 


2 2 3 


2 2 3 






( mg ) 


7 8 


7 8 






( mg ) 


1 9 


1 9 




v-3 IfJUJifiifc*.* ^vK mg ) 


6 5 


6 5 



[0 0 8 6 ] 



(51) Int. CI. 7 

A 2 3 L 1/221 
1/305 
1/308 
2/52 

A 6 1 K 7/00 
47/36 
47/42 

C 0 8 B 37/00 
37A0 



F I 

A 2 3 L 1/221 
1/305 
1/308 
A 6 1 K 7/00 
47/36 
47/42 

C 0 8 B 37/00 
37/10 

A 2 3 L 2/00 



B 4C0 83 
4C0 9 0 

K 



Q 
F 



mm W2m 


F £ - A (## ) 2 B150 AA01 AA02 


AA03 


AA05 AA06 


^smA^^E3Ta4#i-^ mms 


i AA07 AA08 


AA10 


AA20 AB03 




AB20 DC14 


DC23 


DD01 




4B017 LC03 LK13 


LK15 






4B018 LB01 LB08 


LB09 


LB10 MD20 




M337 MD90 


ME02 


MEU 




4B047 LB06 LB09 


LF08 


LF09 LF10 




LG08 LG18 


LG26 


LP01 LP18 




4C076 EE30 EE37 


EE43 


FF52 



4C083 AD3H AD341 AD431 CC01 
EE03 FF01 

4C090 AA01 AA04 AA08 AA09 BA46 
BA47 BA62 BA65 BA66 BA67 
BA68 BC27 BC28 CA09 CA34 
CA43 CA47 DA09 DA23 DA26 



